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VISKING 
FIBROUS 


reduce costs 

# to give you 

a greater slice 
of profits 


Petter 


VISKING Company produced the original fibrous casing and has pioneered every major improve- 
"ment since then. Today, as always, VISKING fibrous leads the way to production economy. You 
} stuff faster because VISKING fibrous stands up under high pressures at the horn. You cook more 
"evenly because the diameter is always uniform. You avoid meat loss because there is virtually no 


breakage. You meet production requirements because you can depend on VISKING fibrous casings. 
_ Ask your VISKING Technical Sales Representative 
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GET GREATER SAFETY PROTECTION 
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the open steel floor 
grating that is 
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N OW-- Galvanized Standard Finish 
at NO EXTRA COST! 


IMPORTANT FEATURES 


All one piece, not welded, riveted or expanded. 


Open space in excess of 55% of area for easy 
access of light and air. 


No extra supports needed—channels are 
integral part of the material. 


Self cleaning. 


Cut and installed like lumber by iad own 
maintenance force. 








Low in original cost. 


For balconies, no extra sprinkler heads needed. 
Easy to stand on. 


Cool in summer, warm in winter. 


+ ++ +H + FH 


Ideal for work platforms, stair and ladder steps, flooring, BALCONIES 
balconies, catwalks, machinery guards, fire escapes and for 


original equipment safety treads. Write for new catalog. 
Distributors in all principal cities. Consult yellow pages in phone book under “GRATING”. 
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» ready-to-use 
Red Sweet Peppers 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 


Can non grading, and modern canning methods keeps them always first in 


Re quality. Ample supplies available because of expanding growing areas 

FEF. My ax: - in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
oods' \ : into appetizing, bright red cubes that you use right from the can. 

a ANCE 1901 Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
BRIDGEVILLE, DELAWARE Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 

H. P. Cannon & Son, Inc. « 


Main Office — Bridgeville, Del. Plants — Bridgeville, Del.; Dunn, N. C. 
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Cut labeling 
nck ito ncheien lly 
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on pressure-sensitive Stock 
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Monarch’s Compact SENSOMATIC . 
Adapts to Any Type Product 


New Sensomatic imprints and applies up LOW COST LEASE PLAN AVAILABLE. Call 
to 180 labels a minute, right on your pro- in a Monarch Industrial Salesman to discuss the 
duction line. Gives you labels of uniform right answer to your label situation. He’s neem 
fine quality—at a saving! No need for by Monarch’s 70 years of experience. Monarch’s 
large label inventories, no label obsoles- label design department is at your service. 


cence, no printing delays. And no delivery Why not write or phone today, at no obligation, 
problems! of course! 


THE MONARCH markiNG SYSTEM COMPANY 


216 So. Torrence St./Dayton 3, Ohio/Toronto, Canada/Mexico D.F. Mexico/Los Angeles, California / Batavia, Illinois 
BRO IONER, SEPTEMBER 23, 1961 


News 


- BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


mits Ww 


HYGRADE FOOD PRODUCTS CoRP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 














L STRENGTH) 





ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


HH. KMOHIRGTFZRERE §£ CO. Inc. 


Barliant and Co. ............ 41 Kohnstamm, H., and 
Cay WE. cio 


Cannon, H. P. & 
MN INES {ace sgaccosccsscansensas 3 


Cardox Corp. ....Third Cover 


Cincinnati Butchers’ 
Spat eed. Oe 17. Mid-West Wax Paper Co. 39 


Maxen, Harry 
Midwest Textiles, Inc. ...... 38 


Cincinnati Livestock Co. .. Monarch Marking 


System Co. cvcsisccsescsncsaal 5 
Morrell, John, and Co. .... 4 
Dairypak Butler, Inc. ...... 19 


Pioneer Mfg., & Dis- 
duPont de Nemours, tributing Co. ws 38 
By 0, Ge eg NES crest dcses 40 


Farrow and Co. ........00 39 Rhinelander Paper Co. ....21 


First Spice Mixing Co., Rothschild & mae 
DINGS, sncecsscaccacssnsssanetenes 39 BING.y ORs sipecoscascennuna 


Globe Co. ......Second Cover 
: St. John and Co. ......35, 37 


Schmidt, The C., Co. ........ 4 


Hackney Bros. Body Standard Packaging Corp. 23 


Bs. .askencsot Fourth Cover 
Hygrade Food Products 


Union Carbide Corp., 
Visking Company, Div. 
....Front Cover, 11, 13, 15 

Visking Co., Div. of 
Union Carbide Corp. 
...Front Cover, 11, 13, 15 


KVP Sutherland Paper 


Koch Supplies, Inc. 











ADVERTISING DEPARTMENT 
Chicago Office 
WILLIAM K. MURRAY, Advertising Manager 
JOHN W. DUNNING B. W. WEBB 
J. L. HOBSON 
PEGGY E. TILLANDER, Production Manager 
15 W. Huron St., (10) Tel. WH 4-3380 
New York Office 
ROBERT T. WALKER GARDINER L. WINKLE, 
RICHARD E. PULLIAM 
527 Madison Avenue (22) Tel. Eldorado 5-6663 
Cleveland, Ohio 
Cc. W. REYNOLDS 
15023 Athens Ave. (7) Tel. 226-2742 
oe Representative: EDWARD M. BUCK 
. O. Box 171, St. Petersburg, Florida 
West aaa Representatives: McDONALD-THOMPSON 
Denver: 620 Sherman St., (3) 
Los Angeles: 3727 W. 6th St., (5) 
San Francisco: 625 Market. St., (5) 
Seattle: 1008 Western Ave., (4) 





THE NATIONAL PROVISIONER, SEPT 











THE NATIONAL 


PROVISIONER 


September 23, | 961 





VOLUME 145, NO. 13 


Bad? Poor Boy 


An ambitious program certainly has been 
set up for the USDA Packers and Stock- 
yards Division by the Secretary of Agri- 
culture (see page 16). 

We hope, however, that the program will 
be carried out more objectively and with 
less inflammatory emphasis than the man- 
ner of its initial announcement appears to 
portend. 

The Secretary’s statement, and its tim- 
ing, will be interpreted by a good many 
consumers and producers as establishing 
that meat packers generally indulge in un- 
fair practices at the expense of the public 
and agriculture. 

We believe that the meat packers’ long 
history of processing and distributing the 
products of animal agriculture for a profit 
that is paltry in comparison with those 
earned in other businesses bars them from 
the category of those who, by the Secre- 
tary’s definition, destroy competition and 
restrain trade to bring about “low prices 
to producers, high prices to consumers and 
large profits to those who indulge in unfair 
trading.” 

If meat packers generally have indulged 
in such behavior, the effect certainly is not 
reflected in their annual financial reports. 

We believe that the Secretary’s program 
should have positive as well as negative 
objectives with respect to the meat indus- 
try. We believe it should be designed to 
help rather than hinder meat packers in 
making profits of sufficient adequacy to in- 
sure the continuance and improvement of 
their services to livestock producers and 
consumers. 

Some of the work of the P&S Division in 
recent months had appeared to offer hope 
that meat packers were going to get assist- 
ance in easing some of the “squeeze” put 
on them by other factors in meat distribu- 
tion. We believe that such effort should 


continue in the interest of a healthier meat 
industry. 


News and Views 





A New Board chairman and seven new directors, including 


the chairman, were elected by the American Meat Institute 
this week at the close of its 56th annual meeting in Chicago. 
The new chairman is Oscar Mayer, jr., president of Oscar 
Mayer & Co., Chicago. He succeeds George W. Stark, presi- 
dent of Stark, Wetzel & Co., Inc., Indianapolis, who served 
as AMI chairman for four years. In addition to Mayer, 
the new members of the board of directors are: Russell 
R. Cadwell, partner in Cadwell, Martin Meat Co., Han- 
ford, Cal.; L. B. Harvard, vice president of Sunnyland Pack- 
ing Co., Thomasville, Ga.; Frank Thompson, president of 
Southern Foods, Inc., Columbus, Ga.; Paul Thompson, presi- 
dent of Peter Eckrich & Sons, Inc., Fort Wayne, Ind., and 
John McKenzie, president of John McKenzie Packing Co., 
Burlington, Vt. 

All officers of the AMI were re-elected and 14 directors 
were renamed to three-year terms on the board. The officers 
are: president, Homer R. Davison; vice presidents, Aled P. 
Davies and George M. Lewis; treasurer, H. Harold Meyer, 
president of the H. H. Meyer Packing Co., Cincinnati, and 
secretary and assistant treasurer, Roy Stone. Complete cov- 
erage of the convention will appear in THe Nationa, Pro- 
VISIONER of September 30. 


One Of The Top speakers of the nation on management and 


executive problems will address the meeting of the central 
division, National Independent Meat Packers Association, 
scheduled for Thursday and Friday, October 12-13, at the 
Sheraton-Cleveland Hotel, Cleveland, NIMPA executive sec- 
retary John A. Killick announced. He is Al N. Seares, re- 
tired vice president of the Remington Rand division of 
Sperry Rand Corp., who has been elected twice as president 
of National Sales Executives, International, and now serves as 
a consultant to the U. S. government in connection with its 
international business programs. Seares will discuss such 
matters as the “36 Rights” in marketing management, internal 
attitude appraisals, functional responsibilities in marketing 
management, and personal progress appraisals. 


With The Signing of a three-year agreement with the United 


Packinghouse, Food and Allied Workers (AFL-CIO), Swift & 
Company, Chicago, concluded negotiations with three unions 
representing approximately 23,000 employes in 40 meat pack- 
ing plants throughout the U. S. The UPWA contract, covering 
about 12,000 workers in 17 plants, contains substantially the 
same provisions as the agreements reached earlier with the 
Amalgamated Meat Cutters and Butcher Workmen (AFL- 
CIO) and the National Brotherhood of Packinghouse Work- 
ers, independent. The benefits include general wage increases 
totaling 19¢ over the three years in most plants and greater job 
security for employes, including opportunity for transfer to 
other plants when jobs are affected by plant or department 
shutdowns and 90 days’ notice of any closings. A feature of the 
transfer program is the establishment of “master agreement” 
seniority effective September 4, 1961. If qualified for a job, in 
good physical condition and under 60 years of age, an employe 
who is to be displaced by a shutdown can apply for transfer 
to any of the plants covered by the agreement with his union, 
and the company will pay a moving allowance up to as much 
as $500. The displaced worker will have the right to bump a 
junior employe in terms of master agreement seniority in the 
plant he designates. The Amalgamated-Swift agreement 
covers about 5,000 workers in 16 plants and the National Bro- 
therhood contract about 6,000 workers in seven plants. 

Five weeks of vacation for 25-year employes is a unique 
provision of a new three-year contract agreed on this week 
by The Cudahy Packing Co., Omaha, and the UPWA. 
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Eldorado Puts Hog Cutting on ‘Up and Up’ 





always have been moved into the cutting room on a dead or 
live rail, cut down and positioned on horizontal fixed or moving 

tables for disassembly—have been heaved into the bone bin at the 
plant of the Eldorado Packing Co. of North Bergen, N. J. 

At this packinghouse the heavy side progresses on the chain from 
the truck receiving dock and, as it hangs vertically and moves, 
the shoulder is lopped off, the loin and ham are scribed and 
the belly-loin-back section is severed (and drops) from the 
ham. The latter continues on the chain until it is separated 
automatically from the hock-foot segment. This remnant is 
carried on its hook over the return leg of the chain to the 
receiving dock where it is dropped into a renderer’s barrel 
by the same worker who is hanging off the new sides on the 
conveyor chain as they are brought to him by the unloaders 
working in the truck or rail reefer. 

While designed by Eldorado engineers Walter Jamison and 
Peter Boyhan, at the direction of the firm’s president, Max 
Knoell, to meet spatial and heavy product handling problems 
peculiar to the firm, this vertical hog cutting line has several 
features which should be of interest to almost every hog 
slaughterer and pork processor. 

The heavy work of separating the shoulder, side and ham 
has been mechanized and is performed without removing the 
half-carcass from the chain which brings it into the cutting 
room; manual moving and positioning have been eliminated 
so that the operators can concentrate on most effective use 
of their machines in making the cuts. 

The complete pork cutting operation has been concen- 
trated within a relatively small area; the Eldorado line han- 
dles 100 hogs per hour using every other hook on the chain 
and the rate could be raised easily to 200 hogs per hour. 

The work of making the three major cuts, as well as the 
breakdown of shoulder and side and ham finishing which 
are accomplished conventionally on moving horizontal tables, 
is done without the noise and confusion often found in pork 
cutting rooms. 

The line is self-pacing from the time the sides are placed 
on the hooks of the chain on the receiving dock. 

Carcasses cut and processed by the Eldorado company 


Pravrays have of more than 100 years—under which chilled hogs 
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range in weight from 180 to 350+ Ibs. and are pur- is made can be adjusted by the left-hand operator in 
chased from midwestern slaughterers. They are re- Photo 4 by activating a foot pedal. 

ceived and cut off the truck at temperatures of 36° to Photos 6 and 7 show some of the operations which 
98° F. after 24 to 36 hours in transit. are performed in conventional ways on horizontal cut- 

The photographs show some of the steps in the dis- ting tables. 
assembly process. Chutes are being installed in the cutting room through 

In Photo 1 a side is being “hooked” by an employe [Continued on page 23] 
whose work also includes the re- 
moval of the hocks as they return to 
his station on the chain. 

Photo 2 shows the sides moving 
through the swing doors into the 
cutting, room; refrigeration in the 
room is conserved by the air barrier 
provided by the Conditionaire units 
above the door opening. 

In Photo 3 the shoulder is being 
severed against the slotted vertical 
table. Both the cutter and vertical 
table are moved up or down hydraul- 
ically to fit each side by the manip- 
ulation of a foot pedal by the oper- 
ator at this station. The shoulders 

~ glide down to a horizontal moving 
table on which they are divided by 
a band saw and knifework into pic- 
nic, butt, etc. (Photo 6). 

Photo 4 is focussed on the busy 
platform where the ham and loin 
scribe cuts are being made (right) 
and where the workman (left) is 
severing the central portion of the 
side to slide down onto the horizon- 
tal table where the loin and ribs are 
lifted and the belly and back are 
separated. 

In Photo 5 the hind leg goes on 
its way to the point at which a ro- 
tary saw and steadying arm, operat- 
ing under the command of a photo- 
electric eye, join in severing the 
"ham (chute-bound) from the hock. 

"The vertical level at which the cut 
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AERIAL view of Saskatoon, Canada, plant of Intercontinental Packers, Ltd., shows newly- 
constructed buildings (upper right) and prominent display of ‘‘Olympic’’ brand name, 


i xeansion and improvement programs at its 
plants in Saskatoon and Regina, Saskatchewan, 
Canada, have cost Intercontinental 
Packers, Ltd., more than $1,000,000 
during the past two years. “Smart 
surroundings lift up the morale of 
our employes and are an indication 
to our customers of the cleanliness 
and high standard of our operation 
and product,” explains Arthur J. E. 

Child, Intercontinental president. 
The Regina plant benefited from 
a $100,000 modernization program 
A. J. E. CHILD which provided new hog slaughter- 
ing facilities, new quarters for government inspectors 
and service facilities for employes, including a cafeteria 

and remodeled dressing rooms and wash rooms. 

Improvements at Saskatoon, which cost about $1,000,- 
000, were undertaken over a two-year period. New 
buildings were constructed to provide additional re- 


CANNING department (left) at Saskatoon plant was com- 
pletely renovated for more efficient, attractive operation. 


; 








frigeration and shipping space plus a new facility for 
the firm’s hog slaughtering operation. The canning de- 
partment was completely renovated and new equipment 
installed. Employe service facilities, sales offices and 
board rooms were also added. 

To facilitate the urban distribution of its “Olympic” 
brand meat products, Intercontinental recently purchased 
a fleet of trucks, and common carriers with refrigerated 
rigs are used for long hauls. Beef is sold fresh from 
Vancouver to Halifax in carload lots and pork sold from 
Vancouver to St. John’s, as well as in California and 
Bermuda. All of Intercontinental’s meat products ar 
marketed under the “Olympic” brand name except for 
the firm’s “Europa” ham. 

Intercontinental Packers was formed in 1940 by Fred 
Mendel for the purpose of exporting meats to Europe. 
These products bore the Europa brand name and fea- 
tured hams cured with European formulas. With the loss 
of the European markets after World War II, the com- 
pany devoted itself to the Canadian market. 


Employes in wiener stuffing operation (in photo at 
right) are aided by continuous pump-type stuffing unit. 
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strength! 


You can’t knock the stuffing 
out of a VISKING fibrous casing 


VISKING fibrous casings take the punishment of high pressures at the stuffing 
horn in stride. They permit you to speed up production with practically no break- 
age or meat loss. You get more output per shift at lower total cost. Ask your 
VISKING Technical Sales Representative how to arrive at optimum stufhng 


speeds for boneless hams and picnics, bologna, cotto salami and large sausage. 


FIBROUS 
CASINGS 


FIBROUS CASINGS REDUCE COSTS 
TO GIVE YOU A GREATER *@ 
SHARE OF PROFITS ta a 


| BT 
First and last word in food casings VISKING COMPANY oivision oF royW29:410) ag CORPORATION 


VISKING and UNION CARBIDE are registered trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 


NATIONAL PROVISIONER, SEPTEMBER 23, 1961 





——_ 


LEFT: Frank Zummo, pres. 
ident, inspects part of 
day’s purchase of beet 
animals in large Pens with 
capacity of 2,500 head, 
BOTTOM LEFT: Large 


main holding cooler has 
capacity of 700 head 


BOTTOM RIGHT: Fron; 
view of plant has bee 
enhanced by landscaping 
and reflective metal wall 


Productive Capacity is Zooming at Zummo 


Of Zummo,” the copy and photo- 

graphs stress the point that there 
is a Zummo in every department of 
Zummo Meat Co., Beaumont, Tex. 
The firm’s founder and president, 
72-year-old Frank Zummo, is quick 
to note this fact when talking about 
the growth of the company, which 
recently completed a major expan- 
sion program. 

The new expansion tripled the 
productive capacity of the plant by 
increasing its cooler and manufac- 
turing facilities. The firm now can 
dress about 5,000 head of beef and 
2,000 hogs per month. Although the 
older dressing facilities are retained, 
they also were refurbished and re- 
painted for the open house that the 
firm held to celebrate the comple- 
tion of its new addition, which add- 
ed about 15,000 sq. ft. of thermo- 
statically-controlled refrigeration 
space. 

Now that the firm has the cooler 
capacity, the next expansion pro- 
gram will include the remodeling of 
its dressing facilities, according to 
John F. Zummo, general manager. 

The business was founded in 1908 
by Frank Zummo, who organized 
Zummo Meat Packers in rented 
quarters in a cold storage building. 
Initial distribution was made from a 
horse-drawn wagon. 


12 


[°c A booklet entitled “The Story 


Although Zummo suffered a set- 
back when fire destroyed the re- 
gional plant, he continued to expand 
his operations. In 1932 he moved into 
the plant’s present site, which was 
the city abattoir at that time. The 
firm purchased the property in 1948 
and in 1952 the plant was remod- 
eled and a sausage manufacturing 
operation was added. 

The business was formed into a 
family partnership in 1951. Frank 
Zummo is president and his chil- 
dren work in the following capac- 


ities: John, general manager; Pete 
sausage department; Marion, bed 
department; Roy Lee, shipping, and 
Mrs. Mary F. Maida, office. Frank 
Zummo still takes an active par 
in the daily management of the con- 
pany and supervises the firm’s cattle 
buying and beef feeding operations 
which finish approximately 5, 
head per year. 

The most recent $500,000 addi- 
tion further expanded the refrigera- 
tion and meat processing facilities 
and provided the firm with potential 





MODERN manufacturing-stuffing 


room has rail bucket charging sys 
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Sausage stuffed in VISKING fibrous casings is so easy to peel it’s 
addi- 
rigera- 
cilities 
tential 


almost like unzipping the casing. No meat sticks to the casing. The 
peeled surface is smooth, appetizing in appearance, yields uni- 


form “‘look alike” slices for pre-packaging. 


FIBROUS 
CASINGS 


FIBROUS CASINGS REDUCE COSTS 
TO GIVE YOU A GREATER 


a. SHARE OF PROFITS ° - : 
ie UNION 
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EMPLOYE moves shrouded side into position in the hot carcass chill cooler. 
Excellent air circulation quickly removes introduced vapors, management says. 


MEMBERS of family 
partnership are: (seat- 
ed, |. tor.) John Zum- 
mo, general manager, 
and Frank Zummo, 
president and founder; 
(standing) Pete Zum- 
mo, sausage; Roy Lee 
Zummo; shipping, and 
Marion Zummo_ of 
beef dressing section. 


growth in the processing department 
Additional Frick refrigeration equip- 
ment was added jor future needs 
bringing the total tonnage to 250 
says John Zummo. 4 

The new cooler layout provides the 
plant with a planned forward prod- 
uct put-through. To accumulate yar. 
ious meats, such as fancy meat or 
boning beef, the firm has Constructed 
a 0° F. holding freezer with a q. 
pacity of 250,000 lbs., along with : 
smaller blast freezer operated a § 
—-20° F. The holding freezer jg 
equipped with steel racking for sup- 
porting skid lots. This setup permits 
the firm to use the cube of the free. 
er as the various items are accp- 
mulated; this would not be possible 
from a straight floor buildup, John 
Zummo says. 

The hot carcass cooler can hold 
about 250 head of cattle. Two con- 
struction features are incorporated 
into this cooler, as well as the main 
holding cooler which accommodates 
about 700 head. The cooler has a high 
ceiling (15% ft.) and a 11.125-ft. rail 
system With Frick blower ducts se 
above the rails. The firm uses long 
beef quarter hooks to suspend the 
various carcasses. 

With this built-in plenum, excel- 
lent refrigeration results are at 
tained, John Zummo claims. Even 
though hot carcasses are introduced, 
there is no fogging. Yet back pres-§ 
sure controls prevent any excess in 
shrinkage, he asserts. 

Walls of the two coolers, in addi- 
tion to those in other cooler areas 
are formed with insulated plastic 
Premier panels. Attractive in ap 
pearance, these panels reflect light 
to a great extent, aiding the appear: 
ance of the product, especially in 
the main holding cooler. Because 0 
their maximum smooth surface area 
they are easy to sanitize. The panel 
were installed in departments where 
the risk of damage is minimi 
although the panels supposedly cat 
withstand high impact. 

The main holding cooler and other 
product coolers are refrigerated with 
ceiling-mounted Gebhardt units. 

The long beef hook is used to sup-§ 
port sides of calves and light bei 
or hogs from a rail system that has 
been built according to Meat Inspec- 
tion Division specifications in termg 
of long-range planning. 

From the holding cooler, carcass 
move directly into the combination 
pork cutting and beef boning depatt- 
ment or directly to the shipping doc! 
through a LeFiell interconnected 
switch system. : 

In the plant design, in which 


firm drew on the long experiene 
[Continued on page 22] 
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DELIVERY truck is backed to fully refrigerated loading dock. Orders are pre- 
assembled in shipping room for rapid movement onto Zummo’s loading dock. 
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VISKING fibrous casings let you turn out 
more sausage per tick of the clock! 


Down time from casing breakage is virtually unheard of when you're 
stuffing in VISKING fibrous casings. You can boost pressures to 


increase stuffing speed without casing rupture. You save time, 
meat and money with this matchless VISKING product. 


FIBROUS 
CASINGS 


FIBROUS CASINGS REDUCE COSTS 


TO GIVE YOU A GREATER , 
SHARE OF PROFITS... { 
4 
UNION 
First and last word in food casings VISKING COMPANY ouvision of R¥:T:T] 8] 8 CORPORATION 


VISKING and UNION CARBIDE are registered trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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LAMB CHARGES DENIED 





Freeman Tells 


N “AMBITIOUS program” for 
A aaministerin the Packers and 
Stockyards Act, including an 
“intensive examination” of packer 
buying practices, possible action on 
such issues as prompt payment and 
pencil shrink, and modernization 
of existing regulations, was out- 
lined by Secretary of Agriculture 
Orville L. Freeman last week as he 
announced what may be the first of 
a series of complaints alleging price 
control in lamb buying and selling. 
The Secretary threw his full 
weight behind the Packers and 
Stockyards Division, Agricultural 
Marketing Service, now headed by 


©. FREEMAN C. H. GIRARD 


director Clarence H. Girard, and 
asked for full cooperation and sup- 
port from the industry. He said he 
has directed the P&S Division to 
initiate immediate action in the fol- 
lowing areas: 

“1. Conduct an extensive educa- 
tional and enforcement program 
among the many market agencies 
and dealers recently made subject 
to the Act, so that all will know what 
is required of them. Conduct a simi- 
lar program for livestock producers, 
so that they will know the protec- 
tions the Act gives them and the 
procedures they should follow in fil- 
ing reparation and other complaints. 

“2. Make an intensive examina- 
tion of packer buying practices to 
determine whether undue concen- 
tration of buying power has resulted 
in restraints of trade, restrictions of 
competition or manipulation of 
prices. Also, make an investigation 
of feeding operations of packers and 
food chains to ascertain if they vi- 
olate the Act. 

“3. Determine the legality, and 
the appropriate administrative ac- 
tion, regarding such current live- 
stock marketing problems as bond- 
ing adequacy; prompt payment; 
pencil shrink; dual operations of 
stockyard operators, market agen- 
cies and dealers; service or yardage 
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charges at concentration buying 
points, and failure of buyers to com- 
pete. 

“4, Give greater emphasis to scale 
testing and check weighing of live- 
stock, and closer scrutiny to exist- 
ing rates and charges and stockyard 
services provided. 

“5. Revise and modernize existing 
regulations to take into account re- 
cent changes in the marketing sys- 
tem. As part of this modernizing, is- 
sue a series of interpretive state- 
ments to inform the industry as to 
whether certain existing practices 
are permissible or are in violation 
of the Act. 

“6. Schedule periodic meetings 
with representative industry groups 
to establish closer industry-govern- 
ment relationships and to keep the 
Department abreast of marketing 
practices and needed program 
changes.” 

Remarked Secretary Freeman: 
“This is an ambitious program but it 
is an essential one, and we intend to 
move forward on it just as fast as 
our resources will permit. We have 
recently strengthened our enforce- 
ment agency for the Act—the Pack- 
ers and Stockyards Division. We 
stand solidly behind the employes 
who are engaged in this activity, 
and we ask the industry to give us 
their full cooperation and support.” 

The Secretary pointed out that the 
issuance of the complaint (P&S 
Docket 2612) filed by the P&S Di- 
vision September 14 against seven 
meat packing companies, three na- 
tional food store chains and two 
lamb dealers does not prove that 
they have violated the Act. A hear- 
ing on the charges has been set for 
10 am. Tuesday, November 14, in 
Craig, Colo. 

However, he described the allega- 
tions as “gravely serious charges” 


What's Ahead Under P&S 


and said: “If the allegations are 
proved, they will explain in part at 
least why lamb prices have not been 
reacting to marketing conditions 
during the last several years, This 
situation has understandably dis. 
turbed lamb producers, and we ar 
investigating it thoroughly. Our jp. 
vestigation is continuing and js 
looking into other aspects of Jam 
marketing. If the facts warrant 
complaints may be filed against oth. 
er persons. 

“Unfair trade practices in the long 
run destroy competition and re- 
strain trade. They have never in 
history resulted in benefit to the 
public interest. On the contrary, 
they have for the most part been 
symbolic in the end of low prices to 
producers, high prices to consumers 
and large profits to those who in- 
dulged in unfair trading. 

“We cannot allow such practices 
to be tolerated in the marketing o 
our food supply, and we will not 
Our responsibilities to our farmers 
to the great majority of food mar- 
keters who do business fairly, and 
our continuing and growing respon- 
sibilities to consumers demand that 
we take prompt, vigorous action on 
such matters. 

“That is the way we have dealt 
with this matter, and that is the 
way we are going to administer the 
Packers and Stockyards Act. Aggres- 
sive administration of the Act wil: 
1) Assure livestock and poultry prv- 
ducers of true market values, rer 
sonable marketing costs, accurale 
weights, adequate marketing serv- 
ices and facilities, and financial pro- 
tection, of proceeds. 2) Prevent and 
eliminate unfair, deceptive, fraudv- 
lent, discriminatory, restrictive 0 
monopolistic practices in the meal 
packing industry and in the market. 
ing of livestock, poultry and meat’ 


eae 





Surprised Respondents Deny P&S Allegations 


The allegations of price manipu- 
lation in lamb buying and selling 
announced by Secretary of Agricul- 
ture Orville L. Freeman last week 
astounded the respondents, and sev- 
eral issued prompt and vigorous de- 
nials of the charges. 

Swift & Company said it “strongly 
denies” the alleged violations of the 
Packers and Stockyards Act and 
added: 


“Secretary Freeman’s accusations 


are highly misleading and damaging 
to the entire sheep and lamb indus 
try. These charges completely ¥ 
nore the fundamental economit 
which underlie the basic proble 
besetting the industry. Thus, 
take specific exception to the Set 
tary’s inference that Swift's buyit 
and selling practices have had a de 
pressing effect upon lamb prices 
the entire industry during the | 
few years. We will vigorously Op ss 
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#150 Boss “H.Control” Hydraulic Grate Dehairer. The hydrau- 
lic controlled dehairer with simplified ''H" type lever control. 
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eSpon- Mechanical muscles directed by a levers. The #150 BOSS ‘‘H-Control” 
d tha single ‘‘H TYPE" lever, gives the oper- Dehairer’s smooth, powerful, hydrau- 
7 ator complete control of throw in, - lic action, responds instantly to oper- 
. dealt throw out, cradles at all times. ator’s touch. Injury to hogs is elimi- 
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ter the “H TYPE’ shift lever operates in a through the flexibility of hydraulic 
gr es- manner similar to automotive shift action. 
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WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 





THE Creinnall wens SUPPLY COMPANY 
CINCINNATI 16, QHIO 


HYDRAULIC DEHAIRER 
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these unwarranted charges at the 
proper time.” 

Armour and Company issued the 
following statement: “We are 
amazed by Secretary Freeman’s 
statement and accusations. About 
two years ago, the Department of 
Agriculture came to us and asked 
our assistance in investigating lamb 
marketing. The Department’s an- 
nounced purpose was to see what 
could be done to aid the financially 
hard-pressed lamb producers. We, 
of course, cooperated fully. 

“Our records and competent per- 
sonnel were made available to the 
Department at Chicago and else- 
where. We followed the investiga- 
tion closely, and our attorneys found 
nothing in all of these transactions 
which was unlawful or unethical. On 
the contrary, the lamb business was 
shown to be highly competitive, and 
prices paid for lamb were often 
higher than could be justified by 
meat values. 

“While we haven’t seen the com- 
plaint and cannot comment on it in 
detail, we are confident of our abili- 
ty to prove that Armour and Com- 


pany has acted in the best interest — 


of both producers and consumers in 
the marketing of lamb and all other 
meats. We look forward to the op- 
portunity to refute the accusations 
and prove that our transactions 
have been completely within the 
law.” 

Said Wilson & Co., Inc.: “We have 
not received a copy of the complaint 
and, therefore, cannot comment on it 
other than to say that Wilson & Co. 
at no time has ever participated in 
any action which has in any way re- 
strained competition or attempted to 
control prices, as apparently charged 
in the complaint. We are unable to 
understand the reason for the Pack- 
ers and Stockyards Division action.” 

In San Francisco, Douglas Allan, 
president of James Allan & Sons, de- 
clared: “I know nothing about it in 
any shape or form.” 

Said Henry S. Hendler, general 
manager of Goldring Packing Co., 
Los Angeles: “We feel the charges 
are unwarranted. We still do not 
have details of the charges. We will 
await developments before com- 
menting further.” 

The Rath Packing Co., Waterloo, 
Ta., said its lamb operations “have 
been conducted in full compliance 
with the law” and added: “We are 
confident, therefore, that the gov- 
ernment’s complaint against Rath is 
without foundation.” 

John Morrell & Co., Chicago, said 
it had no immediate comment on 
the complaint. 

Drummond Wilde, vice president 
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and general counsel of Safeway 
Stores, San Francisco, said: “If Safe- 
way is charged with any illegal 
practice, such charges are without 
foundation. We are confident we 
have not engaged in any illegal 
practices and we intend to vigor- 
ously defend against any such 
charges.” 

Lamb growers greeted the charges 
with mixed reactions. The National 
Wool Growers Association said it 
was “extremely pleased over the 
outstanding investigation” conducted 
by the USDA. Added Penrose B. 
Metcalfe, president of the associa- 
tion: “We as producers are entitled 
to fair prices for our products which, 
in turn, will reflect a fair and stable 
price to the consumer. We aim to do 
all in our power to see that this is 
brought about.” 

While asserting that “the growers 
must have a square deal,” Chet Wing, 
executive secretary of the California 
Wool Growers Association, pointed 
out that packers and retailers have 
been cooperating with his grouv in 
an effort to solve mutual problems. 
Said he: 

“The government must prove its 
allegations. It is serious to make 
charges against leading buyers of 
California lamb, big packers and in- 
dependents. Also, to make charges 
against the chains who buy many 
lambs and to whom these lamb 
slaughterers sell. 

“Committees of California sheep- 
men, through the California Wool 
Growers Association, have been 
meeting with packers and retailers. 
(These buyers and sellers of lamb 
are among the most important out- 
lets for the California lamb produc- 
ers. Some California sheepmen, their 
fathers and grandfathers have been 
selling to the same packers for over 
50 years.) We have found them ex- 
ceedingly desirous of working with 
us on our mutual problems for the 
benefit of the industry. 

“These packers and retailers have 
expressed grave concern about the 
lew prices received by the grower. 
They know that liquidation of 
breeding flocks is under way and 
will mean reduction in volume which 
will increase their unit costs of pro- 
duction. Growers and packers are 
keenly aware that some of the re- 
maining active major lamb slaugh- 
terers in California have repeatedly 
and recently expressed concern as 
to whether it will prove profitable 
for them to continue their plants in 
California in operation.” 

Another spokesman for the sheep 
industry, who did not wish to be 
identified, indicated that many lamb 
producers are alarmed by the ac- 


tion. Scare headlines in the news 
pers may have created a : 
pression and condemned the page 
in the minds of the public, he said, 


‘Downeast Yankee’ 
To Address Maine Ban 
William M. (Bill) Clark of Ke 
nebunkport, Me., will be the 
quet speaker during the four 
nual convention of the Maine 
pendent Meat Packers Associati 
on Friday through Sunday, 
13-15, at the Bethel Inn, Beth 
The banquet and dance are 
uled for Saturday night follow; 
cocktail party extended by 
ers. Clark is well-known for 
sight into the makeup of “% 
Downeast Yankees,” as expressed | 
his column, “Some Logrollit 
the Portland Press Herald 
book, “Tales of Cedar River, 
MIMPA members and gu 
will have an opportunity 
themselves in the movies on 
evening when several membe; 
show moving pictures and stills & 
en at past association events, — 


Course to Explain M 
For Improving Proces: 
Food technologists, che 


and chemical processing industt 
are being invited to participate iia 
special two-day short course in 


Friday and Saturday, Novembe 
and 18, at the Congress Hotel. 


cost method for improving indust 
processes. With its applica 
process is carried out in such 
as to generate not just 
alone, but also information 
the product or program might? 
improved. Devised a few years 
by Dr. George E. P. Box, head off 
statistics department at the Ua 
versity of Wisconsin, the princip 
has found wide applicability in var 
ious processing industries. 
Course instructors will be William 
G. Hunter of the University of Wis 
consin and Paul W. Tidwell of Mon- 
santo Chemical Co., St. Louis. The 
short course is _ being sponsored 
by divisions of the American So-| 
ciety for Quality Control. 


KIMPA Fall Meeting Set 
Dr. William C. Sherman, directo! 
of nutrition research, National Li 
Stock and Meat Board, Chicago, 4 
be the principal speaker at the fal 
meeting of the Kansas Independé 
Meat Packers Association on iy / 
day, October 15, at the Baker He 
Hutchinson, Kan. a 
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Sandwich 
Steaks 


FAVORITE OF MILLIONS... that’s meat, main course 
for two or more meals each day. Although meat sales are 
brisk, so is competition. Cartons by Dairypak Butler will 
help you win and hold your share of this business. Grace- 
ful styling, mouth-watering pictorials and beautiful 
printing give your products a solid look of quality. 
Star-Sheen, a special package coating, adds customer = pA 

appeal through sight and touch. Custom graphic designs Dai ak Butler inc 

can be created expressly for your meat products. Con- ryp ® ? : 
tact your Dairypak Butler representative the next time 


: $ BRIGHTEST NAME © IN CREATIVE PACKAGING 
you want interesting packaging ideas and prompt service. 


Cleveland 38, Ohio 
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WSMPA Expands to Cover Colorado and Wyoming; 
Maffit is Elected Vice President of the Association 


EXPANSION of the Western 
States Meat Packers Association to 
include the states of Colorado and 
Wyoming was approved at the meet- 
ing of the board of directors held in 
San Francisco on September 15. The 
group also elected two new direc- 
tors; James McDonald of Western 
Packing Co., Toppenish, Wash., was 
named to complete the unexpired 
term of Harold Baird, resigned, un- 
til February 15, 1963, and Harry 
Hering, H. & H. Packing Co., Yaki- 
ma, Wash., was chosen for a term 
expiring in February, 1964. 

Norman H. 
Maffit, assistant 
to the president 
of the WSMPA, 
was elevated to a 
vice presidency 
of the association 
by the board of 
directors. Maffit 
joined the staff 
of the association 
in January, 1953. 
He will continue 
to work out of the San Francisco 
headquarters as assistant to the pres- 
ident and general manager, Blaine 
Liljenquist, who divides his time be- 
tween the West and Washington. 





N. H. MAFFIT 





MEMBERS of the advisory board of the Western States Meat Packers Associa- 
tion, who met recently: Standing (left to right) Marvin L. Shelton, Loma Indus- 
tries, Ft. Worth, Tex. (not a member and attending only as a guest); Fred 
Ritter, WSMPA representative for the Northwest, Portland, Ore.; Wade Parker, 
Pacific Meat Co., Portland; Glenn Taylor, Modesto Meat Company, Modesto, 
Calif.; Martin Rind, Milwaukee Sausage Co., Seattle; Albert Woods, Hygrade 
Food Products Corp., Tacoma, Wash.; Norman H. Maffit, vice president, 
WSMPA, San Francisco; Robert Poer, Tempe Meat Co., Tempe, Ariz.; Thores 
Johnson, Made-Rite Sausage Co., Sacramento, Calif. Seated are Douglas 
Allan, James Allan & Sons, San Francisco; Blaine Liljenquist, WSMPA presi- 
dent; Albert T. Luer, chairman of the advisory board; H. Leland Jacobs- 
muhlen, Arrow Meat Co., Cornelius Wash., and Paul Blackman, Acme Meat 
Co., Los Angeles, who is the chairman of the WSMPA board of directors. 
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Maffit holds a B.S. degree in busi- 
ness administration from the Uni- 
versity of Southern California. For 
over 20 years he has been connect- 
ed with the meat packing industry 
and the retail meat trade. 

WSMPA territory now includes 
15 western states. The board took 
action because of requests made to 
the association by packers in Wyo- 
ming and Colorado. Provision was 
also made by the board to include 
one member from each of the two 
states, which would give the board a 
membership of 39. 

The applications of 15 new mem- 
bers were approved, as follows: A. 
& R. Sausage Co., Salt Lake City, 
Utah; Anchorage Cold Storage Co., 
Anchorage, Alaska; Great Western 
Packing and Livestock Co., Salt Lake 
City, Utah; E. A. Miller & Sons 
Packing Co., Hyrum, Utah; Miller & 
Winckler Packing Co., Lewiston, 
Montana; San Joaquin Dressed 
Beef, Kerman, Calif.; Allstott & 
Jensen Commission Co., North Port- 
land, Ore.; Butler’s Tire and Bat- 
tery Company, Portland, Ore.; John 
Clay & Co., Ogden, Utah; L. M. 
Craig, Inc., San Francisco; Giant 
Meat Co., Inc., Vernon, Calif.; Hage- 
man & Fay, Inc., Pasadena, Calif.; 
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age 


1.0.N. Cattle Co., Inc., Caldwell, Ida. vail 


ho; Ladd Wholesale Meat Co., Port. 





land, Ore., and Touche, Rogs, Bail . 
& Smart, San Francisco. ? .. 

The first meeting of the associa. ee 
tion’s advisory board was held on vil 


Thursday, September 14. The advi- 
sory board came to no serious deci. 
sions but spent most of its time i, | COI 
an exploratory session to define jt, § For 
place and position in the adminis. T! 
trative affairs of WSMPA. The ad. 





visory group will meet again on De. ite 
cember 7, the day before the next Cor 
board of directors meeting. thar 
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Graded Imported Meats avel 
Would Have to Tell Origin} ° 


Consumers would be able to tel] 





































whether federally-graded meat is of = : 
foreign origin under a_ proposed linoi 
amendment to the official regula. a 
tions governing meat grading actiy- = 
ities of the Agricultural Marketing from 
Service, the U. S. Department of Ag- but 
riculture announced. a 
The proposed amendment, pub- Kan 
lished in the Federal Register ¢ ) °P¢ 
September 14, would: 3 pe 
1. Require imported meats to lowe 
bear an approved mark identifying ber 
the country of origin, if the meat is vom 
to be federally graded; Pi 
2. Require the applicant for grad- on 
ing services to notify the meat grad- ong 
er if the carcasses or wholesale cuts ro 
offered for grading are of foreign : So 
origin; duri 
3. Provide for denial or with- vie 
drawal of meat grading service from ae 
any applicant who knowingly fails pe | 
to furnish the required informa Ne 
tion regarding imported meat. ys - 
If the amendment is put into e- ug) 
fect, it will require immediate - 
stamping of the country of origin o esti 
each wholesale cut of imported meat ny 
offered for grading. After December ee 
31, 1961, the stamping would have sy 
to be done in such a manner that pers 
the name of the foreign country d fo ' 
origin would appear on most of the oe ey 
major retail cuts. at | 
“Currently it is claimed that con- So 
sumers normally assume that meat es 
bearing a federal grade mark, such i 
as ‘USDA Choice,’ is of domestic pi 
origin,” the USDA said. sins 
California Beef Council’s ff 5, 
Promotion Collection Rises § eq ; 
The Californid Beef Council reg Re 
ported the largest August collection dica 
of its four-year history, amountilg® ing 
to. $13,341.50, exceeding the 1999 ceml 
record by nearly $1,000. The money 1,768 
is raised by the California beef i sam 
dustry for the council by an assess an i 
ment of 10¢ per head on all cath} exce 








sold that are over three months 











age and not purchased for beef or 
ilk production. 

ure money is used by the Council 

iley | to develop programs of consumer 

education, promotion and research 

cia~ in order to increase the demand for 

On beef in the California markets. 





* | corn Belt Hog Farrowings 


sis | For Fall to Exceed 1960 
nis- The number of sows farrowed and 
ad- intended to farrow in the fall of 1961 
De- (June through November) for 10 
next Corn Belt states is 2 per cent more 
than in 1960, the same as in 1959, and 
16 per cent more than the 1950-59 
S average, according to the USDA 
* Crop Reporting Board. The number 
igin | now estimated at 4,457,000 head 
tel for the 10 states (Ohio, Indiana, Il- 
is of linois, Wisconsin, Minnesota, Iowa, 
osed Missouri, South Dakota, Nebraska, 
gla. and Kansas). Fall farrowings are up 





tir. from a year earlier in seven states, 
eting F but down in Ohio, Indiana, and Wis- 
Ag. consin. Increases are 11 per cent in 

Kansas, 10 per cent in South Dakota, 
pub- 6 per cent in Illinois and Nebraska, 
+ 3 per cent in Missouri, 2 per cent in 
> Iowa, and 1 per cent in Minnesota. 


mee The September 1 survey indicates a 
fying decrease of 94,000 sows or 2 percent- 





= age points from the farrowing inten- 
Fl tions reported for these states as of 
gra F june 1. The 10 states included in 
= this report accounted for 75 per cent 
cal of the U.S. 1960 total pig crop. 


Sows farrowed in the 10 states 
with- during June, July and August to- 
» tien taled 2,257,000 head, about the same 
> fall as for this period a year earlier; 
this is 4 per cent less than was indi- 
cated for this period in June. June- 
wa August farrowings for these 10 
rediate states represent 51 per cent of the 
gin oo estimated June-November total, 
i seit compared with 52 per cent in 1960 
sills and the average of 52 per cent. 
eo Farmers’ reports indicate that the 
men number of sows farrowed in June 
airy and July will be slightly more than 
of the for these same months a year earlier, 
with August farrowings indicated 
at cont less than a year earlier. 
: Sows bred and intended for far- 
kc, such rowing in September, October and 
onal November this year in the 10 states 
totaled 2,200,000 head, 5 per cent 
more than a year earlier and 20 
1's Per cent more than the average. This 
é number is about the same as intend- 
tiseS B ed for this period in June. 
rcil Tee Reported breeding intentions in- 
ylection dicate 1,845,000 sows to farrow dur- 
ing the 1962 winter quarter (De- 
cember-February), compared with 
1,768,000 sows farrowed during the 
same period a year earlier. This is 
an increase of 4 per cent. All states 
except Ohio indicaté more sows to 
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GLAS S | N E Greaseproof protection comes easy with 


AND Rhinelander Glassine and Greaseproof 


rs. These d ‘s hold t fat 
GREASEPROOF inside the package and resist rancidity 


PA p ERS BY development — essential in preserving 


fresh product quality and appeal of 
R H N ELAN D ER the Tire hia economical, versatile, 


and perform efficiently on packaging equipment. Some of the many 
ways Rhinelander functional papers are used in the meat packing 
industry —as wrappings and inner liners for ham and bacon—carton 
liners for sausage and lard—and labels and dividers. We'll be glad to 
send samples for your packaging application. 


RHINELANDER 


RHINELANDER PAPER COMPANY 


Rhinelander, Wisconsin «¢ Division of St. Regis Paper Company 
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farrow during this quarter than a 
yea: earlier. Increases are: Nebras- 
ka, 13 per cent; Kansas, 12 per cent; 
Minnesota, 11 per cent; South Da- 
kota, 10 per cent; Missouri, 6 per 
cent; Illinois, 4 per cent; Iowa, 3 
per cent, and Wisconsin and Indiana, 
2 per cent. Intentions in Ohio are 
down 3 per cent. 

The number of all hogs and pigs 
on farms on September 1 in the 10 
states totaled 50,191,000 head. This is 
6 per cent larger than the 47,163,000 
head a year earlier. Increases in nine 
of the states ranged from 1 per cent 
in Ohio to 20 per cent in South Da- 
kota. Numbers in Wisconsin were 2 
per cent smaller than a year earlier. 
Hogs and pigs six months old and 
over totaled 10,078,000 head, 7 per 
cent more than last year. The num- 
ber under six months of age was 6 
per cent larger than last September. 
Larger litters account for some of 
the increase as only 4 per cent more 
sows farrowed in the 10 states dur- 
ing the March-August period com- 
pared with a year ago. The num- 
ber of hogs and pigs three to six 
months of age was 10 per cent above 
last September. Pigs under three 
months were 2 per cent above a year 
ago. The 24,137,000 head in the three 
to six-month age group comprised 
48 per cent of the September 1 total. 
The 15,976,000 head under three 
months of age accounted for 32 per 
cent of all hogs and pigs. 


Zooming With Zummo 
[Continued from page 14] 


of its family members and that of 
retained professional architects, the 
sausage manufacturing room forms 
an inner core within the building 
with the supporting departments 
surrounding it. The equipment wash 
room; the spice and boning rooms; 
the packaging, curing and sausage 
chill coolers, and the heat process- 
ing facilities feed materials into and 
receive materials from the manu- 
facturing room. 

This designed working core has 
reduced the amount of product 
transporting required, reports John 
Zummo. The area interconnects with 
the loading dock through the pack- 
aging room. which discharges prod- 
uct into the shipping cooler. The 
boning-cutting department also has 
a direct connection with the shipping 
cooler through Butcher Boy doors. 

The sausage manufacturing equip- 
ment layout was suggested by the 
supplier, St. John and Co., and fea- 
tures a St. John charging bucket 
system for materials handling. A 
unique device of this system is the 
cube concept of holding meat emul- 


22 


sions in preparation for stuffing, 
mixing, etc. 

The manufacturing core has two 
sections, the grinding room, in which 
fresh meats and emulsions are 
stored, and the manufacturing-stuff- 
ing area. Installed in the grinding 
room is a rail system that will hold 
eight charging buckets. The buckets 
are lifted to this rail by a St. John 
elevator. The buckets are stored 
on the rail, gaining additional hold- 
ing capacity in this Gebhardt re- 
frigerated room. 

The stuffing room has space for 
an additional stuffer and auxiliary 
table. The mixer, Griffith Mince- 
master, silent cutter and stuffer are 
aligned along the wall of the room, 
permitting one portable hoist to 
service these units. When the sec- 
ond stuffer is purchased, an addi- 
tional hoist will be installed to serv- 
ice this stuffer complex, John Zum- 
mo reveals. 

The throat-type comminuter is lo- 
cated midway between the mixer and 
silent cutter, since this unit performs 
the total comminuting operation on 
some type of product and the sec- 
ondary reduction on others in which 
an extra smooth texture is desired. 
The mixer has been equipped with 
a stainless steel discharge apron so 
its contents are dumped directly into 
the stainless steel charging bucket. 

The firm uses a Ty Linker unit 
for linking its frankfurters. 

Walls in this area and in other 
manufacturing rooms are tiled. 

For processing, the firm has a cook 
room equipped with stainless steel 
cook kettles and two fully air con- 
ditioned, stainless steel Julian En- 
gineering smokehouses, each with a 
capacity of six cages. These houses 
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are instrumented with Taylor py. 
cording controllers and Honeywell { 
combustion controls for the 
fired auxiliary equipment. Smoke 
for the house is generated by a Me. 
paco unit. 

The firm currently is manufactyr. 
ing two grades of skinless frank. 
furters and bologna, a cotto salami 
and four types of smoked sausage, 
At the present time, the frankfurtes 
are the only packaged item. 

All products are sold under thez | 
Supreme brand name and trade. | 
mark featuring a cheerful long hom, } 
Brand identity for Zummo’s top | 
grade is achieved with preprinted 
casings for the large stick produc 
and banding of the larger link items 

Product moves from the sausage 
chill cooler to the shipping cooler 
and then to the refrigerated four- 
stall loading dock. Orders are pre- 
assembled in the shipping room for 
rapid loading on the dock. The ac- 
tivities on this dock are under the 
surveillance of the cashier, whose 
office is the most inward of the gen- 
eral office areas. 

The firm has a fleet of five Thermo 
King refrigerated Dodge trucks to 
serve its local customers. It ships its 
beef statewide via common carrier 
refrigerated equipment. 

The grounds in front of the build- 
ing are landscaped. The upper wall 
area, from the loading dock to the 
office section, is constructed of a 
corrugated reflective metal, forn- 
ing a background for the red block 
letters of the firm name set above 
the loading dock area. 

Other staff members, in addition 
to the Zummo family, include J. £ 
Bennett, assistant manager, an 
Vernon Roberson, sausage maker. 


DRIVER of one of the new mechanical refrigerated trucks that the firm 
ploys for local delivery is about to start his run. Firm has five of these 
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Eckert of Ohio Reports 
Record Sales and Profit 

The Eckert Packing Co., Defiance, 
0., enjoyed record sales and earn- 
ings in the 1960-61 year, a period in 
which many meat industry firms 
suffered both sales and profit set- 
backs, Denver M. Eckert, president, 
reported this week. 

Net sales in the fiscal year ended 
June 30 were $34,131,551, a 16 per 
cent increase over the previous 
year’s $29,340,784, and profit rose 
34.6 per cent to $289,954 from $215,- 
312 in fiscal 1960, Eckert said. 

Several extensive changes in the 
company’s processing facilities were 
placed in full production during the 
latest year, “paying real dividends 
in efficiency of production and great- 
er control of product quality,” the 
president reported, and still other 
expansions and refinements are 
planned. Improvements include new 
smokehouses:and a new warehouse 
at Defiance and humane slaughter- 
ing facilities at the plant in Arch- 
bold, O. 

A new type of label adopted for 
luncheon meats and some other 
products was one of the most impor- 
tant changes made during the year, 
according to Eckert, who said it has 
increased sales effectiveness in the 
retail meat case and solved a par- 
ticularly stubborn inventory prob- 
lem. The red and yellow labels are 
ordered with the space for the prod- 
uct name and ingredients blank and 
these are printed on the labels as 
needed, so the company no longer 
has to inventory four or five dozen 
different labels, the Ohio company’s 
president explained. 

The Eckert firm expects to gain 
much from its acquisition last 
July 1 of the 22-year-old Scioto 
Provision Co., Newark, O., the pres- 
ident said, noting that the purchase 
greatly strengthens Eckert’s position 
in the central Ohio market and opens 
up an entirely new marketing area. 
Hamilton B. Huntington, who was 
president of the Newark firm, re- 
mains as general manager of the op- 
eration, now known as the Scioto 


division of Eckert Packing Co. The 
Scioto firm had sales of $5,250,000 
last year. 

Eckert’s total assets of $3,431,192.22 
on June 30 represented a substan- 
tial gain from the total assets of 
$2,904,043.27 a year earlier, the pres- 
ident reported. Four cash dividends 
of 3¢ a share were authorized dur- 
ing the year, and a 5 per cent stock 
dividend was declared in June. 


Eight Newspaper Food 
Editors Get AMI Awards 


Eight newspaper food editors were 
honored last week by the American 
Meat Institute for outstanding food 
features. First-place winners in 
four categories received modernis- 
tic bronze figures of “Vesta,” myth- 
ical goddess of hearth and home, 
on September 15 at the National 
Newspaper Food Editors Confer- 
ence at the Drake Hotel. The awards, 
designed by sculptor Alex Ettl, were 
presented by Aled P. Davies, AMI 
vice president. 

Clarice Rowlands of The Milwau- 
kee Journal took top honors for 
color entries from cities of any 
size. Miss Rowlands previously won 
awards in 1950 and 1951. Mrs. Pearl 
E. Hafstrom of the South Bend, Ind., 
Tribune was first in the cities of 
100,000 to 500,000 population, black- 
and-white category. 

Isabel DuBois of the Chicago 
Daily News captured her .second 
win in a row in the more than 500,- 
000 population, black-and-white 
class. Mrs. Olivia Robinson of the 
Southside Journal, South Los An- 
geles, took first place in the black- 
and-white, cities and suburbs less 
than 100,000 division. 

Second place in the color cate- 
gory went to Julie Benell of the 
Dallas, Tex., Morning News. Run- 
ner-up in the 100,000 to 500,000 
division was Margaret Dillon of the 
Birmingham, Ala., News. 

Second place for cities of more 
than 500,000 went to Erna Nibley of 
the New York Journal-American. 
Charlotte Walker of the Charleston, 
S. Car., Evening Post was runner- 


up in the less than 100,000 division. 

Judging of the entries was based 
on service to readers, journalistic 
style, use of pictures, food page 
makeup, presentation of new trends 
in the food field and new methods. 

Entries were judged by Dr. Ruth 
M. Leverton, Washington, D.C., as- 
sociate director of the Institute of 
Home Economics, U.S. Department 
of Agriculture; Dr. Herrell DeGraff, 
Babcock professor of food econom- 
ics in the School of Nutrition, Cor- 
nell University, and John Cosgrove, 
Washington, D.C., president of the 
National Press Club. 


Retailer Hits Proposal 
For Consumer Department 
The proposed federal department 
to represent consumers actually 
might work against the best inter- 
ests of consumers, the Newspaper 
Food Editors Conference in Chicago 
was told last week by George L. 
Clements, president, Jewel Tea Co. 
“Experience indicates that profes- 
sional spokesmen invariably attempt 
to make a judgment as to what is 
good for the consumer, thus inter- 
fering with the freedom of choice 
and freedom to compete,” he said. 
Clements noted that Americans 
now are spending 20 per cent of 
their income for food, compared 
with 23 per cent before World War 
II, and are getting more and better 
food for their money. If they were 
buying the same food as in prewar 
days, it would cost just 14% per 
cent of their income, he said. 


Quality Control Courses 
Trzining courses in basic end ad- 
vanced quality control will be of- 
fered at the 16th Midwest confer- 
ence of the American Society for 
Quality Control, October 19 and 20, 
in the Chase-Park Plaza Hotel, St. 
Louis. The technical program will in- 
clude such topics as: selling the ben- 
efits of quality control; taste testing; 
benefiting from customer com- 
plaints, and computerized quality 
control. The meeting’s theme will be 
“The Universality of Statistics.” 





Vertical Hog Cutting 
[Continued from page 9] 
which the bellies, shoulder cuts, 
trimmings, etc., will be dropped to 
the level below for curing or other 
Processing. The Eldorado plant (de- 
scribed in Tut NaTIONAL PROVISIONER 
of May 21, 1949, when it was known 
as the De Anglis packinghouse) is 
equipped to cure, smoke and prepare 
Pork products on a speedy put- 
through basis. The plant was de- 

signed by Morris Fruchtbaum. 


SKILLED knifework is 
shown to employes by 
Eddie Biacconeri, man- 
ager of pork opera- 
tions for Eldorado 
Packing Co., and Frank 
Ziobro, the organiza- 
tion’s cutting foreman. 
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How many of these high profit 
specialties do you pack? 



















You can pack them all (and more) quickly, neatly, 
economically, with the versatile Flex-Vac® 6-12 machine 










1. Hero Sandwich Pack—Call them Heroes, Po-Boys or 2. Smokies— Most attractive way yet to display smoked 
Grinders—the point is, everybody goes for them. Teenagers sausage. Using the 6-12’s long cavity, you can produce either 
especially. Use a variety of luncheon meats in a single high- a single 12 oz. vacuum package or a twin-pack with 5 oz, in 
profit vacuum package, easily handled by the 6-12. each unit. Packers report immediate sales increases. 


3. Cooked Ham (imported & domestic)—The 4x6” size 4. Chipped Ham & Chipped Beef—These popular 
in the oblong Flex-Vac vacuum package is winning increas- specialties are sliced wafer thin, but Flex-Vac’s controlled 
ing acceptance. And you can easily go back to the standard atmosphere package keeps them looking fluffy and tempting. 
4x4 size simply by switching the cavities of the 6-12. No wonder shoppers find them irresistible. 


5. Canadian Bacon —This profitable (and perishable) deli- 
cacy was once limited to local markets. Now with Flex-Vac’s 
vacuum packaging, you can distribute it nationally. Tan- 
talizing flavor and freshness make it a natural repeat seller! 





your products. We also have cost control studies 
documenting the profit opportunities that mst 
for you, whatever the size of your operation 
Write to the division nearest you today. 
oko GR 
Standard Packaging Corporatiol 


FLEXIBLE PACKAGING DIVISION, CLIFTON, NEWJ ; f a 
MODERN PACKAGING DIVISION, LOS ANGELES, 


¢ 


The Flex-Vac® 6-12. Based on a 22,500 Ib. 
a week volume, the 6-12 can net a packer 25 
per cent return on his investment. More, if his 
volume is higher. 

Flex-Vac packaging means more than machines 
and films. It is a complete packaging process 
available to all packers—large and small. We 
make all our own packaging materials and lam- 
inates and will tailor-make the right ones for 
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ALL MEAT... output, exports, imports, stocks 











Meat Production Up Sharply; Below Last Year 


Meat production under federal inspection for the week ended 
September 16, with normal slaughter augmented by stock held over 
from the previous holiday week, rose sharply to 448,000,000 Ibs. from 
383,000,000 Ibs. in the abbreviated week. However, with cattle kill down 
somewhat from last year, total meat volume last week was slightly 
under last year’s volume of 450,000,000 lbs. for the same post-holiday 
period. Cattle kill rose by about 50,000 head from the previous week, 
but numbered about 16,000 head smaller than last year. Hog slaughter, 
meanwhile, up sharply for the week, numbered about 66,000 head 
above the 1960 count. Estimated slaughter and meat production by 
classes appear below as follows: 


BEEF PORK 

Week Ended Number Production (Excl. lard) 
M’s Mil. Ibs. Number Production 
M’s Mil. Ibs. 

Se SE eee 410 244.0 1,320 177.7 
SE Wi BOE voc ccccsccccns 360 213.1 1,075 146.5 
ets. 17, 1960 2. eee 426 248.6 1,254 172.1 

VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 


M's Mil. Ibs. Number Production PROD. 

M's Mil. Ibs. Mil. Ibs. 
Se Series 100 11.8 320 14.4 448 
SS eros 95 11.4 265 11.9 383 
eee: 17 19GO .ncccccccccces 122 14.7 329 14.8 450 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 





























Week Ended 
Live Dressed Live Dressed 
OSS 1,035 595 232 135 
Me Oe 108 3. cc siaeecas 1,030 592 235 136 
ML TE. 1600) o.oo oc css 1,023 584 237 137 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwrt. Ibs. 
Ss ee 210 118 94 45 on 41.0 
Gr ADEE. Sadcaecaccss 215 120 94 45 iy 33.5 
ESC Ra ane 212 120 94 45 13.0 38.6 
Build-Up of Beef Stocks Conti i 
lr | Build-Up 0 tocks Continues During August; 
ro e 
stig | Total Meat Volume Down on Sharp Drop in Pork 
EEF and pork moved in oppo- over-all shift in meat inventories 
site directions through cold stor- during the month left total holdings 
age warehouses in August. Beef in- at 397,501,000 Ibs. at the close of the 
ventories continued to build up, month. This volume represented a 
while pork holdings decreased. The decrease of about 47,000,000 Ibs. 
U.S. COLD STORAGE MEAT STOCKS, AUGUST 31, 1961 
Aug. 31 July 31 Aug. 31 Aug. av. 
1961 1961 1960 1956-60 
ome 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
MN Pe ht i. tres ou ow cir ewe a 157,611 148,252 142,263 122,750 
ME CUES. OM (CUTER © coco kk os oe chs 12,384 11,484 10,814 10,311 
POMAUNIGERE CEs. Soe cs etna 169,995 159,736 153,077 133,061 
Pork in freezer: 
TE ne ae ne ee ee 3,792 4,709 SORE on, ceeds 
RN or hss Ae RW cg hace 16,356 27,650 SOS. hawt 
IR eC OR SE EID eso 12,839 33,787 ry te He 
MONDE s aed) aside 9,232 eee a Sea eet oes cae 
<1 EEE Sao Rai eE 2,823 MEM: of | Cahcdee eee 
MMe, Siu nee. ie ee 3,326 hc: iia ee ies 
IRIS A NS SG Slee 5,456 CR PRA UnEe hm cee s Cae 
Ny 05 FO. Age ec, Os ETS 9,479 Set) | erage” *- er watens 
Kg gre 354 . Sy Pee ee 46, 47,673 Tee 33 eee 
Te ERMOOE foc hee 109, . s 
‘ Pork in Flr 383 155,281 181,311 130,887 
studies eee race 3,629 5,878 LS, Se ee 
: WeDo e Sorke so, 5,089 5,408 Me. (on ae chad 
at exist Leith ayy 9. ae ec er carne 23,676 22,558 yl 
Fotal URN URONNET oof ee 32,394 33,844 39,354 49,948 
a8, Ee arene 141,777 189,125 220,665 180,835 
Nproel ee. wget idan ns eens nees jas 8,959 7,799 8,683 
Canned meats in cooler: 8 2550 24,809 13,434 10,641 
+. 
Bane SUL ee a eee 32,987 Meet ine Goes 
MOE titstesesesceaeeeeceeeseesceee 20,854 19,342 65,944 58,526 
aa otal, a WOME eh ack ti 397,501 444,443 460,819 391,746 
nas — Bac’ Santee ee cold storage out of processors’ hands 1,739,000 
“2 878, Ss. Of pork. *N < 
ported separately Seler te Deccaiior, aese, ot reported separately prior to 1957. tNot re 
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since the close of July and a drop of 
about 63,000,000 Ibs. from the closing 
August, 1960 volume of 460,819,000 
Ibs. With changes in stocks of other 
meats over-balanced by beef and 
lamb, total holdings were about 6,- 
000,000 Ibs. above the five-year av- 
erage of 391,746,000 Ibs. 

On the strength of an increment 
of about 10,000,000 Ibs. for the 
month, beef stocks on August 31 
stood at 169,995,000 Ibs. This volume 
was also about 17,000,000 Ibs. larger 
than a year earlier and about 37,- 
000,000 Ibs. above the five-year Au- 
gust 31 average of 133,061,000 lbs. 

Down by about 47,000,000 Ibs. 
since the close of July, pork holdings 
on August 31 totaled 141,777,000 Ibs. 
Down also by about 79,000,000 Ibs. 
from last year, closing pork inven- 
tories were about 39,000,000 Ibs. be- 
low average. The outward movement 
of pork from cold storage was most- 
ly in fresh meat as volume of that 
classification was down by about 46,- 
000,000 lbs. since the close of July 
and about 72,000,000 Ibs. smaller 
than a year ago. 


Freeman Says Europe Should 
Maintain Imports From U.S. 

Secretary of Agriculture Orville 
L. Freeman has said he believes the 
common market countries of Europe 
would take “a serious step back- 
ward” unless present United States 
markets there were maintained. 

Freeman recently returned from 
Europe where he discussed common 
market problems in London and 
Brussels as they affect trade for 
U. S. farm products. 

The common market countries 
now absorb about 25 per cent of all 
U. S. farm exports valued at over 
$1,000,000,000. 


MEAT PRODUCTS GRADED 


Meat and meat products graded or 
accepted as complying with specifi- 
cations of the USDA. 


July July 

1961 1960 
Wen. vcavdecerctaeaccctes 633,859 584,032 
Veal am@ enkf .....cccsiies 15,636 16,015 
Lamb and mutton ........ 25,182 23,005 
NE b:heucudincnecsches 674,677 623,052 
We TR as hee aed Cescieces 578 1,033 
Other meats, lard ........ 11,947 12,116 
Grand totals ............ 687,202 636,201 


SOUTHEASTERN KILL 


Animals slaughtered in Alabama, 
Florida and Georgia in July, 1961-60, 
as reported by the USDA, in 00’s. 


CATTLE CALVES HOGS 
61 °60 °61 %°60 (‘61 60 *61 °60 


Ala. 19.9 18.1 28 4.1 55.5 58.0 0.1 0.2 
Fla. 28.0 27.0 17.7 16.9 33.5 26.0 0.1 0.3 
Ga. 246 265 5.7 8.9 94.0 109.0 0.1 03 
Total 72.5 71.6 26.2 29.9 183.0 193.0 0.3 0.8 
7 mo. 1961 ... 536,700 179,200 1,817,500 2,000 
7 mo. 1960 ... 476,100 148,100 1,981,000 2,500 
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U.S. Six-Month Hide Exports 
Up Sharply Over Last Year 


Exports of hides and skins from 
the United States increased sharply 
in the first half of this year, the 
Foreign Agricultural Service has re- 
ported. Shipments of all selections 
were decidedly above numbers for 
the same period of 1960, FAS added. 

Exports of cattlehides for the pe- 
riod at 3,812,000 pieces were up by 
about 839,000 from last year. Ship- 
ments of calfskins rose to 1,242,000 
pieces from 831,000 last year and 
kipskin shipments at 266,000 were 
more than double the number ex- 
ported in January-June of 1960. 
Shipments of sheepskins and lamb- 
skins totaled 1,303,000 as against 
908,000 last year. 

Japan’s increase in imports of cat- 
tlehides to 1,498,000 pieces from 
876,000 last year accounted for most 
of the gain in exports of that selec- 
tion. Sharply higher imports of calf- 
skins by Japan and Italy accounted 
for the large gain in the over-all 
total for the class. Imports by Can- 
ada were down considerably. 

Canada and the United Kingdom 
were the larger-volume buyers of 
sheepskins and lambskins, the for- 


U. S. Six-Month T-G Exports 


Down 5 Per Cent From 1960 


Exports of inedible tallow and 
grease from the United States to- 
taled 858,532,000 Ibs. in the first half 
of this year, the Foreign Agricultur- 
al Service has reported. This was a 
decrease of about 5 per cent from 
1960 volume of 904,445,000 Ibs. for 
the same six months. 

Of total January-June shipments, 
315,373,000 Ibs. went to Europe, ex- 
clusive of the Soviet Union, which 
itself bought 131,219,000 Ibs. Japan, 
however, was our largest customer, 
having imported 224,087,000 Ibs. of 
the commodity during the period. 
Italy, having imported 95,000,000 Ibs., 
was our largest customer in Western 
Europe. 

Imports by Japan were up from 
189,000,000 Ibs. last year, while the 
volume which went to Italy was 
down from 156,000,000 Ibs. in Janu- 
ary-June, 1960. 


USDA Closes on Tinned Lard 


The U.S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 585,000 
Ibs. of lard packaged in 3-lb. tins. 
Prices ranged from 14.19¢ to 14.52¢ 


tinue until further notice, its buying 
of carton lard. Delivery of the tinned 
lard bought last week will be from 


October 9, through October 21. 


Last Week’s Ground Beef Buy 

The U.S. Department of Agricu. Go 
ture late last week purchased 7¢.. Bu 
000 lbs. of frozen ground beef for Ca 
distribution to U.S. schools partici. 
pating in the National School Lunch 









Program. Prices paid ranged from Prin 
40.99¢ to 41.50¢ per Ib. Offers wee = 


accepted from five of 27 bidders who a 


offered a total of 6,489,000 Ibs A Br 
total of $313,000 of Section 6 funds mn 


was spent for the purchase, bring. 


ing to $4,625,000 the amount spent Fo 


for 11,067,000 Ibs. of frozen ground = 
beef bought since the program be- Sq 


gan on August 23. 


Ril 
b 

USDA Canned Meat Buy pS 
The U.S. Department of Agri. 9 G0 
culture announced the purchase late Br 


last week of 4,520,000 lbs. of canned nt 
chopped meat for distribution to - 


needy families. Prices paid ranged 


from 41.83¢ to 41.91¢ per lb. for 


total cost of $1,893,000. Last week's 
brought to 10,408,125 


purchases 


Ibs. the aggregate amount of the § Cow 




















mer raising its imports to 448,000 per lb. Bids were accepted from two __ product bought since the program 
from 390,000 last year, while the out of 10 firms which together had began, at a cost of $4,379,000. Bids 
latter more than doubled its imports offered 6,345,000 Ibs. With this pur- | were accepted from four out of 10 ie 
to 472,000 from 226,000 in January- chase the USDA discontinued buy- _ firms which together had offered Prim 
June of last year. ing lard packed in tins, but will con- 14,036,100 lbs. of the product. pho 
= 
‘hoi 
H hank) Good 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS ag yng hee ate 
Pork sausage, bulk (f.0.b. Chgo.) 1. prices quoted to manu- 24/26 mm. ......+++0++ 5.4005.) 
oe: Se ear 37 @42 SMOKED MEATS bea op sausage) 22/24 mm. ....eeeeees —s — 
os —. —_ page a Wednesday, Sept. 20, 1961 Beef rounds: Per set) SORE RR ru seenely Ss 
nag mee Clear, 29/35 mm. ....1. ‘ MM. ceeeeseeees 
ey ea a ke rie Clear, 35/38 mm. ....1.25@150 16/18 mm. .........+ 1.65@1.% 
Franks, skinless’ lb. Si@ezy Hams, fully cooked, Clear, 35/40 mm. ....1.10@1.30 rae 
her ward re ee 4 eae 14/16, wrapped .......... 48 Clear, 38/40 mm. ae ys oe CURING MATERIALS 
ian na” wenn wer @43 Hams, to-be-cooked, Not clear, 40 mm./up 1.00@1. Ch 
Smoked liver, n.c. bulk 54 @60 16/18, wrapped ........... ” Net clear, 0 mm./dn 0 S Nitrite of soda, in OOM. pt Ge 
Smoked liver, a.c., bulk 40 @47 ee se ag 48 Beef weasands: (Each) bbls., del. or Lob. Care = 
Polish sausage, self- Pad ‘men No. 1, 24 in./up .... 15@ 18 Pure refined rey 5.85 Ste 
service pack. ........ 67 @75 "3/10 hn aeaeeee eas 52 No. 1, 22 in./up .... 16@ 18 m8 ee pl ‘nitrate 
7 — _——= manee ryt 4 Bacon, fancy, sq. cut, seed- Beef middles: (Per set) of soda, f.o.b. N.Y. ..... 1089 COW 
Blood tongue Re et: 51% @66 less, 10/12 lbs., wrapped 51 Ex. wide, 2% in./up ..3.75@3.85 salt, paper-sacked, f.0.b. ” Co 
Blood. tongue, ein ceed 4614 @64 Bacon, No. 1 sliced, 1-Ib. Spec. wide, 2%-2% in. 3.00@3.10 Chgo. gran., carlots, ton .. 31 Uti 
Pepper loaf, bulk. **" "5114 @69 heat seal, self-serv., pk. .. 63 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 00 Ca 
Pickle & pimento loaf 43% @54 Narrow, 1%-in./dn. ..1.15@1.25 bags, f.0.b. whse., Chgo. . % Bu 
Sugar: 
Bologna, a.c., sliced, (del’d) Beef bung caps: (Ea 4 N.Y. iccsu 6.05 FRE: 
6, 7-0z. pack., doz. ...2.67@3.60 SPICES Clear, 5 in./up ...... 42@ 46 co pte Pa cane Ch 
New Eng. lunch spec., (Basis Chicago, original Clear, 4%-5 inch .... 34@ gran., delv’d Chgo. .....- 8. Go 
sliced, 6, 7-oz., doz. ..4.17@4.92 barrels, bags, bales) Clear, 4-4% inch ...... 21@ 23 Packers curing sugar, 100- 
Olive loaf, sliced, Whole Ground Clear, 3%-4 inch .... 15@ 17 Ib. bags, f.0.b. Reserve, LAM 
Ce POE, oan cece 3.02@3.84 Allspice, prime .... 6 96 La., lems 2% -.sesoeaceanea 3.60 Pri 
P.L. sliced, 6-oz., doz. ..2.87@4.80 resifted ........ 99 1.01 Beef bladders, salted: (ach) Sieatnaen. vee Pri 
P.&P. loaf, sliced, Chili pepper ...... 61 7% inch/up, inflated 21 c alage (earlots, ewt.) .- 6.65 Chi 
6, 7-oz., dozen ....... 2.87@3.60 Chili powder ...... =e 61 6%-7% inch, inflated 14 Ex arehouse, Chicago «- 13 Ch 
Cloves, Zanzibar ... 59 64 5%-6% inch, inflated 14 aid z Go 
Ginger, Jamaica .. 45 50 Pork casings: @er hank) 
DRY SAUSAGE Mace, fancy Banda 3.00 3.30 29 mm./down ........ 6.00@6.10 SEEDS AND HERBS FRE: 
East Indies ...... oo 2.25 re eae 6.00 @6.35 tb) Whole Ground 135 
(cl., Ib.) Mustard flour, fancy .. 43 SNE MI. oo se kcccics 5.40@5.60 (Lel., ane 6 1 
Cervelat, hog bungs ....1.12@1.14 “a ae ee Bee 38 eth. .......60c 5.38@5.50 Caraway se tte 1 ae LOM 
OO 2), 929225442 9008 87@ 69 West Indies nutmeg 1.50 38/42 mm. ..........- 400@4.35  Cominos seed .....- “9 
ME <7 devecodecevees® 75@ 77 Paprika, American, Mustard seed, 22 12- 
Ee POPE Core 90@ 92 Se RR See 56 Hog bungs: (Each) Fancy «--- +--+ = 
ONES CORI: kbs s'ehee 0% 1.01@1.03 Paprika, Spanish, Sow, 34-inch cut ......... 68@70 Yellow Amer. ...- 7 PICN 
Salami, Genoa style 1.11@1.13 hh Re Oe ree 80 Export, 34-inch cut ...... 62@64 Oregano .....-+: “ 
Salami, cooked ......... 1@ 53 Cayenne pepper 63 Large prime, 34-in. ...... @50 Coriander, mi. 4 34 
ene RS Ee eee 1@ 93 Pepper: Med. prime, 34-in. ....... @ Morocco, baa 54 HAM 
ERT "tis Gages sbieta Kank 1.01@1.03 Oe a ieee - 59 Small prime, 34in. ...... 19@21 Marjoram, 3 . 12. 
IOP TT TT. 94@ 96 Sr reer 62 67 Middles, cap off ......... 72@74 Sage, Dalmatian, 59 
Mortadella............ 77@ 79 | AS SEE 68 74 Skip bungs ......e.seeeee 11@12 No. 1 ...eeeeeseee 
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FRESH MEATS... Chicago and outside 





—_—_—_$_—_—_—— 


CHICAGO 


Sept. 19, 1961 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


GEEF PRODUCTS 


db.) 
ane @ 30n 


Tongues, No. 1, 100’s 
Choice, — aS ae Tongues, No. 2, 100’s 2714n 
Choice, fly 38 Hearts, regular, 100’s 26% 
Choice, ane ed fos 37n Livers, regular, 100’s 1914 
po 300, Seer 3614 Livers, selected, 35/50’s 244on 
eo 341,  Tripe, scalded, 100’s 8 
Bel. <---- 1 oy ia 3014 Tripe, cooked ........ 9n 
ee ow 30 Lips, unscalded, 100’s 12 
Gamereuter cow .. Lips, scalded, 100’s ... 144%n 
y cer erie me -" 
ee @ 
PRIMAL BEEF CUTS See ww 5n 
Pelee db.) 
Tr. loins, 50/70 cl) 75 @89 | FANCY MEATS 
Sq. chux, 70/80 ... 5 
Armctax, 80/110 ... 2 eg ; 33 
Ribs, 25/35 cl) 53 = corned, No. 2 .. ‘ 31 
Briskets, (cl) ...... va Veal breads, 6/12 oz 89 
Navels, no.l ....... 14% @15% STN | vanevcvendses 130 
naam, tough no. ! . Calf tongues, 1-Ib./dn 25 
Choice: ; a 
Foreau, 5.000. t_-—-sBEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. . 6% FRESH 
= ae, ive Ged) 67 ers Canner-cutter cow meat, (b.) 
oe em. A 32 - oS eee 43 
Legg 7 og ht all @53 Bull meat, boneless 
Ribs, 25/30 (ich ... +151 @ b 1 46 @46% 
Ribs, 30/35 (icl) ....50 @ = Seat Geameinie ee eccces 
eagle a: eaghe 14% PH 75/85%, barrels ..... 3214 @33 
anno. 2 Beef trimmings. 
meinen ” 85/90%, barrels ....37 @38 
eae ots: ; Boneless chucks, 
Rounds --.--.+--+-- 45 e% il eee 41 @42 
RE chicincns.d egies 24 @ 2514 Beef cheek meat, 
RINE, aia.s.9 dinieiaa 4a 32 @33 trimmed, barrels 30 
Ribs... 2... ee eee eee 45 OM Beef head meat, bbls. 28n 
Loins, trim’d. ...... 61 @64 Veal trimmings, 
boneless, barrels ..., 43 
COW, BULL TENDERLOINS IN-OFF 
C&C grade, fresh § (Job lots, 1b.) VEAL SKIN- 


Cow, 3 Ib./down ...... 63 @67 Prime, 90/120 
Cow, 3/4 Ibs. ........ 70 @74 Prime, 120/150 
Cow, 4/5 Ibs. ....... [1187 @92 Choice, 90/120 
Cow, 5 Ibs/up ........ 100 @105 pre gg 
Bull, 5 Jbs./up ...... ood, 
‘cot ~~ See Commercial, 90/190 
Utility, 90/120 
CARCASS LAMB Call, GO/IMD C5252 50h 555% 
dcl., Ib.) 
Prime, 30/45 Eel 39 @41 BEEF HAM SETS 
e, 45/55 Ibs. ...... 39 @41 
Prime, 55/65 bs... 39 @41 por gba a st 
ice, 30/45 Ibs. ....39 @41 Avot tap 

Choice, 45/55 Ibs. |...39 @41 ee eee ae 
Choice, 55/65 Ibs. ....39 @41 = 
Good, all wts. ........ 36 @39 n-nominal, b-bid, a-asked 





@55% 
@54% 
@55% 





PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 


FRESH BEEF (Carcass) Los Angeles 
Sept. 19 

Choice, 5-600 Ibs. ....... $40.50 @ 41.00 

Choice, 6-700 Ibs. ........ 39.50 @ 40.50 

2 ee 39.00 @ 40.00 

Good, 6-700 Ibs. ......... 38.50 @ 39.00 


Stand., 3-600 Ibs. 37.50 @ 38.50 








cow: 
Commercial, all wts. - 31.00@33.00 
Utility, all wts. 31.50 @ 33.00 
Canner-cutter 30.50 @ 32.00 
Bull, util. & com’l. ..... 37.00 @ 39.00 
= CALF: 
oice, 200 lbs./dn. - 46.00 @ 49.00 
Good, 200 Ibs./dn. ...... 44.00 @ 46.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 39.00 @ 40.00 
Prime, 55-65 Ibs. 38.00 @ 39.00 
Choice, 45-55 Ibs. 39.00 @ 40.00 
Choice, 45-55 Ibs. 38.00 @ 39.00 
Good, all wts. .......... 35.00 @ 38.00 


FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 





LOINS: 
paola 47.00@51.00 
MPM. odie ccic. 46.00 @ 49.00 
PICNICS: (Smoked) 
a a aed 33.00 @ 37.00 
mane: 
Nos ne 48.00 @ 50.00 
MOS 05. ukek cae ses 43.00 @ 47.00 














ONER, SEPTEMBER 23, 1961 


Sept. 19 Sept. 19 
$42.00 $40.50 @ 42.50 
39.50 @ 42.00 40.50 @ 42.00 
39.00 @ 40.50 40.50 @ 41.50 
39.00 @ 39.50 39.50 @ 41.00 
38.00 @ 39.00 37.00 @ 39.00 
32.00 @ 33.00 31.00 @ 33.00 
31.00 @ 32.00 30.00 @ 32.00 
30.00 @ 31.00 29.00 @32.00 
37.00 @ 38.00 37.00 @ 39.00 

VEAL 
None quoted 46.00 @ 50.00 
44.00 @ 46.00 45.00 @ 48.00 
38.00 @ 39.00 36.00 @ 38.00 
37.00 @ 38.00 36.00 @ 38.00 
38.00 @ 39.00 36.00 @ 38.00 
37.00 @ 38.00 36.00 @ 38.00 
36.00 @ 37.00 33.00 @ 35.00 
@acker style) (Packer style) 
None quoted 32.00 @ 32.50 
47.50 @53.00 51.00 @54.00 
47.00 @53.00 51.00 @54.00 
(Smoked) (Smoked) 

34.00 @ 38.00 31.00 @ 35.00 
45.00 @ 49.00 47.00 @ 50.00 
45.00 @ 47.00 45.00 @ 47.00 


























NEW YORK 
Sept. 20, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
“ Cel., Ib.) 

—_ 5/700 P wy » Veal breads, 6/12-0z. ......... 
Hinds., 7/800 49 @57 a woe asa ala wilele scared 
Rounds, cut across fae poe SRMEGIOE 6 ve ccccuas 

MAGE: OO oo. os 4814 @53 Bee CYS «+s sss eee 
Rds., dia. bone, f.0. 4814 @54 Oxtails, %-lb., frozen . 
Short loins, untrim. ..66 @80 
Short loins, trim. ..93 @126 VEAL SKIN-OFF 
i ER ee roe 15% @20 _ (Carcass prices, aes Ib.) 
MN ea grcen es cet 54 @60 Prime, 90/120 .......... @60 
Arm chucks .......... 34 @37 Prime, 120/150 ........ 
1 aa bl eis feta 26 @35 Choice, 90/120 ........ 
PRM eee 23.2 ot ecss ces 14% @19 Choice, 120/150 ....... 

Choice, calf, all wts. 

Choice steer: Good, 60/90 ............ 
Carcass, 6/700 ...... 40 @41 Gaede; GOLTIe i sicdc ee c.0 
Carcass, 7/800 ...... 3914 @4014 Good, 120/150 ..... 

Carcass, 8/900 39 @40 Good calf, all wts. 
Hinds., 6/700 .. 49 @54 
Hinds., 7/800 48 @53 CARCASS LAMB 
Rounds, cut across, dcl., Ib.) 
Pe 4714 @52 Wie DI Co ic vc uane 39 @44 
Rds., dia. bone, f.0. .4814@53 Prime, 45/86 ........+. 39 @43 
Short loins, untrim. ..56 @65 Prime, 55/65 .......... 39 @43 
Short loins, trim. ....76 @96 Choice, 30/45 .......... 39 @44 
Wi hs cawsicone 15% @20 Choice, 45/55 .......... 39 @43 
oS ES Se eee: 49 @56 Choice, 55/65 .......... 39 @43 
Arm chucks ........ 33 @36 Goad, BO/MB 6 ics viccsves 38 @42 
i eee ere Pee 26 @34 Goods 45/SG ics cices 37 @41 
PN dite cds cesviens 14 @19 Good, 55/65 ..........-- 35 @38 
Good steer: (Carlots, Ib.) 
Carcass, 5/600 ....... 39 @40% Choice, 30/45 .........- 38 @41 
Carcass, 6/700 Choice, 45/55 ..........- 38 @40 
Hinds., 6/700 Choice, 55/65 ........-- 36 @40 
Hinds., 7/800 
Rounds, cut across a ».. 
pi See eee 47% @51 Carlots, 
Rds., dia. bone, f.o. 48 @51 Steer, choice, 6/700 oe ag @3912 
Short loins, untrim. ..55 @59 Steer, choice, 7/800 .... @39 
Short loins, trim. ....64 @71 Steer, choice, 8/900 1°36 @38 
WN oN Miaicncecn ket 15% @20 Steer, good, 6/700 ....37 @39 
ys a ae eta tata: 49 @55 Steer, good, 7/800 ....36 @38 
Arm chucks .......... 32% @35 Steer, good, 8/900 ....35 @37 
PHILA. FRESH MEATS Phiia., N. Y: Fresh Pork 
Sept. 19, 1961 PHILADELPHIA: _Ccl., tb.) 

PRIME STEER: dcl., Ib.) pe aS Wokererers 45 @47 
Carcass, 5/700 ...... 42 @4%4 Leles, 29/18 hv wccce 4 @46 
Carcass, 7/900 ........ 41 @43 Boston butts, 4/8 ...34 @36 
Rounds, flank off ...50 @54 Spareribs, 3-Ib./dn ..46 @48 
Loins, full, untr. ...53 @56 Hams, sknd., 10/12 ...41 @43 
Ribs, 7-bone ........ 55 @58 Hams, sknd., 12/14 ...40142@42 
Armchux, 5-bone ..... 33 @35 Picnics, s.s., 4/6 ....26 @28 
Briskets, 5-bone ..... 24 @28 Picnics, =e << Sau 
CHOICE STEER: Bellies, 10/14 ....... 

Carcass, 5/700 ....... 41 @42 NEW YORK: aaa 
Carcass, 7/900 ....... 40 @41% Loins, 8/12 ........-. pba 
Rounds, flank off ...50 @53 SAR SORE «one xs + 
Loins, full, untr. ...50 @52 Boston butts, 4/8 ....35 @ 
Loins, full, trim ..... 65 @69 Hams, sknd., 12/16 ..41 @49 
Ribs, 7-bone ......... 52 @55 Spareribs, 3-Ib./dn ..46 @52 
Armchux, 5-bone ....32 @35 

Briskets, 5-bone ..... 24 @28 OMAHA, DENVER MEATS 

GOOD STEER: (Carlots, per cwt.) 
Carcass, 5/700 ....... 40 @41 Omaha, Sept. 19, 1961 
Carcass, 7/900 ...... 39 @40% Choice steer, 6/700 ..$37.75@38.50 
Rounds, flank off ..48 50 Choice steer, 7/800 .. 37.25@37.75 
Loins, full, untr. ...48 @50 Choice steer, 8/900 .. 35.75 
Loins, full, trim. ...64 @67 Good steer, 6/700 .. 36.25@36.75 
Ribs, 7-bone ........ 48 @51 Good steer, 7/800 ... 35.75@36.25 
Armchux, 5-bone ....32 @35 Choice heifer, 5/700 . 36.25@36.50 
Briskets, 5-bone ..... 24 @28 Good porcegye! hae wes ae 

CASS: Cow, c-c, util. ....... 4 i 

pg fl 350/700 ....32 @33% Pork loins, 8/12 ...... 41.00 @ 42.00 
Uutility, 350/700 ..... 32 @33% Pork loins, 12/16 .... 41.00@42.00 
Can-cut, 350/700 ..... 31 @33 Bost. butts, 4/8 ...... 50 

Hams, sknd., 12/16 .. 37.00 

VEAL CARC.: Choice Good Denver, Sept. 19, 1961 

60/90 Ibs. ....... None 47@49 } 
Choice steer, 7/800 

90/120 lbs. ....... 49@52 47@49 y 6. pa ~ 
Choice steer, 8/ 900 ss 

120/150 Ibs. ..... 49@52 47@49 Good steer, 5/800 . 35.50 

LAMB CARC.: Pr. & Ch. Good Choice heifer, 5/ 700° ‘ 36.00 
35/45 Ibs. ........ 40@42 36@38 Cow, cut., util. ...... 29.50 
45/55 lbs. ........ 40@42 36@38 
55/65 Ibs. ........ 38@40 35@33 CHGO. FRESH PORK AND 

PORK PRODUCTS 
CHGO. PORK SAUSAGE cae se es 
LS—FR Hams, skinned, 10/12 . 4214 
MATERIA ESH Hams, skinned, 12/14 .. 39 

Pork trimmings: (Job lots) Hams, skinned, 14/16 .. 39 
40% lean, barrels .... 23 Picnics, 4/6 lbs. ...... 24 
50% lean, barrels .... 241% Plenics, 6/6 Ibs. ......- 24 
80% lean, barrels .... 33% Pork Ioins, boneless 55 
95% lean, barrels .... 45 Shoulders, 16/dn. ...... 30 

Pork head meat ....... 30 (Job lots, Ib.) 

Pork cheek meat Da a, Sr 15% 
trimmed, barrels ..... 32 Tenderloins, fresh, 10’s 71 
Pork cheek meat, Neck bones, bbls. ...... 10 @l11 
untrimmed_............. 2 Veet, 6.C.5 Whig. «222.0 6 @7 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, 


SKINNED HAMS 


F.F.A. or fresh Frozen 
DR isbcneeons oh) eee 4in 
BR. Scnceeeenm SER. 6n5<92be 3814 
are RR = 38 
eR ok ea 3814 
MP Wisp, 0. c.cite san ae 39 
Sis ane vases 3dhe See 39 
Dy cdavansaas _.. Sere 3614 
re 3414 
BEE.” Soh awa ae se reer 3342 
a 25/up, 2sin...... 31% 
PICNICS 


F.F.A. or fresh 





Ar F.F.A. 8/up 2s in....23n 
_: Sar fresh 8/up 2sin..... n.q. 


FRESH PORK CUTS 


Job Lot 

SRO Loins, 12/dn ...... 
4312 @44.. Loins,12/16 ..... 
erie Loins, 16/20 ....... 
_ ee Loins, 20/up ....... 
32@33 Butts, 4/8 ........ 
BED tis. cblive Butts, 6/12 .....5. 
MG dele x Sikee Butts, 8/up ....... 
42@43 SG I  s:0.0 0 vce 
3214 @33.. Ribs, 3/5 .. 
pay Ribs, 5/up ...... 





a-asked, b-bid, n-nominal 





Sept. 20, 1961) 


BELLIES 
F.F.A. or fresh 


DHS che saasvn lk, ET 32n 
awe iL eee 31n 
G.A., frozen, fresh D.S. Clear 
_. eer ee | ok, ME 27lon 
_ aaa ik OE 27n 
Wee TOO 5 ccceouss 27n 
_ ere ME saéectsad An 
BOR sccsaw evens 40/50 ....... 20lon 
FAT BACKS 
Frozen or fresh Cured 





OTHER CELLAR CUTS 


Frozen or fresh Cured 
rer Sq. Jowls, boxed ..n.q. 
pe). ae Jowl Butts, loose .1742n 
eee oe Jowl Butts, boxes ..n.q. 





DRUM LARD FUTURES 


FRIDAY, SEPT. 15, 1961 


Open High Low Close 
Sept. 8.95 8.95 8.65 8.67 
Oct. 9.00 9.00 8.80 8.80 
Nov. 9.10 9.10 8.90 8.97b 
Dec. 10.20 10.20 10.15 10.20a 
Jan. 10.25 10.25 10.20. 10.20 
Mar. 10.35 10.35 10.32 10.35 
Sales: 6,040,000 Ibs. 
Open interest at close, Thurs., 


Sept. 14: Sept., 26; Oct., 234; Nov., 
234; Dec., 236; Jan., 21, and Mar., 
20 lots. 


MONDAY, SEPT. 18, 1961 


Oct 8.77 8.77 8.45 8.50 
Nov. 8.92 8.92 8.65 8.67a 
Dec. 10.15 10.15 10.05 10.07b 
Jan. eR “aa oes 10.10b 
Mar. 10.25 10.27 10.20 10.25 
Sales: 4,840,000 Ibs. 
Open interest at close, Fri., 


Sept. 15: Sept., 22; Oct., 235; Nov., 
246; Dec., 240; Jan., 22, and Mar., 
22 lots. 


TUESDAY, SEPT. 19, 1961 


Oct. 8.42 8.42 8.42 8.42 
Nov. 8.62 8.70 8.60 8.60b 
Dec. 10.07 10.12 10.07 10.07a 
Jan. 10.12 10.15 10.07 10.07b 
Mar. 10.22 10.30 10.22 10.25 
Sales: 2,960,000 lbs. 
Open interest at close, Mon., 


Sept. 18: Oct., 225; Nov., 254; Dec., 


246; Jan., 22, and Mar., 28 lots. 
WEDNESDAY, SEPT. 20, 1961 
Oct. 8.40 8.45 8.10 8.20b 
Nov. 8.60 8.60 8.27 8.37a 
Dec. 10.07 10.10 9.75 9.77 
Jan. 10.10 10.10 9.80 9.82b 
Mar. 10.12 10.12 10.00 10.00 

Sales: 7,920,000 Ibs. 
Open interest at close, Tues., 


Sept. 19: Oct., 224; Nov., 252; Dec., 
270; Jan., 26, and Mar., 32 lots. 


THURSDAY, SEPT. 21, 1961 


Oct. 8.17 8.20 8.02 8.05 
Nov. 8.32 8.35 8.15 8.20b 
Dec. 9.80 9.87 9.80 9.85b 
Jan. 9.80 9.85 9.80 9.85 
Mar. 10.00 10.00 10.00 10.00 

Sales: 4,000.000 Ibs. 

Open interest at close, Wed. 
Sept., 20: Oct., 206; Nov., 259; 
Dec., 291; Jan., 27, and Mar., 41 
lots. 
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CHICAGO LARD STOCKS 

Stocks of dummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Sept. 15, Sept. 16, 

1961 1960 
P.S. lard (a) 7,639,549 5,119,322 
PRD)... Nakao VP adenss 
D.R. lard (a) 8,320,747 1,480,042 
pie ee 2 eee eat ae oe 
TOTAL LARD 15,960,296 6,599,364 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
September 2, amounted to 
22,092,691 Ibs., the U.S. De- 
partment of Agriculture 
has reported. 


PET FOOD OUTPUT 

Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der government inspection 
totaled 5,210,786 Ibs. in the 
week ended September 2, 
the USDA has reported. 


MONTHLY RATIOS 
Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 

as listed by the USDA: 


B.&G. Corn Hog-Corn 

cwt. Bu. Ratios 
Aug. 1961. .$18.19 $1.125 16.2 
July 1961.. 17.85 1.136 15.7 
Aug. 1960.. 16.94 1.184 14.3 





MINUS MARGINS WIDEN MOST ON LIGHTER Hogs 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Practically all pork products which influence the treng 
in cut-out margins declined in price this week, plunging 
margins to their broadest minus positions in a few weeks 
on light and medium weight porkers. Meanwhile, heavies 
were not as hard hit. In the face of the markdowns oy 
pork, the live market held steady to strong. 











Value Value Value 
—180-220 Ibs.— —220-240 Ibs.— —240.270 Ihe 
‘per per ewt. per percwt. per perewt, 
ewt. f ewt. fin. cwt. fin 
alive yield alive yield alive yield 
SE aio 5 acu con $11.37 $16.66 $10.79 $15.51 $10.56 $15.07 
Fat cuts, lard ......... 5.54 8.05 5.60 8.08 5.51 15 
Ribs, trimms., etc. 2.27 3.29 2.05 2.94 187 2.66 
OG OE DO a. okc'k ics 18.15 18.40 18.32 
Condemnation loss .... .09 .09 09 
Handling, overhead .... 2.75 2.50 2.25 
TOTAL, COBE i iccciescs 20.99 30.64 20.99 30.20 20.66 29.30 
TOTAL VALUE ....... 19.18 28.00 18.44 26.53 17.94 95.48 
Cutting margin ...... —181 —2.64 —2.55 -—367 -—2.72 —3m 
Margin last week ....—1.10 —1.60 —1.98 -—2.83 —259 —96) 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco _No. Portland 
Sept. 19 Sept. 19 Sept. 19 
BI. CMEONG: 5 ov cccus sae cet 16.00 @ 19.25 16.50 @19.00 14.00@19.50 
50-lb. cartons & cans ..... 15.50 @ 18.00 None quoted None quoted 
MONE (a sccdisccnnsessenpe 14.75 @17.00 None quoted None quoted 
PACKERS’ WHOLESALE VEGETABLE OILS 
LARD PRICES Wednesday, Sept. 20, 1961 
Crude cottonseed oil, f.o.b. 
Wednesday, Sept. 20, 1961 re 13%a 
Refined lard, drums, f.o.b. GOURON nk cone 13% @13%n 
NNCAEO 2 oct onc Stn ssees oe $12.50 TEXAS wee eee eevee 12% 
Refined lard, 50-Ib. fiber = a. Je sanaties ma 
cubes, f.o.b. Chicago 12.00 Soybean oil, 
Kettle rendered, 50-lb. tins, f.o.b. Decatur ...... 10.45n 
Ss MOONY we oea'e'« kid-as & Peanut oil, 
Leaf, kettle rendered, f.o.b. mills ......... 18b 
drums, f.o.b. Chicago ... 13.50 —— = — ty 
acific Coast ....... n 
pe aes ay ny 13.25 Cottdieaed: fo0ts: 
Standard shortening, Midwest, West Coast 1% 
North & South, delivered 20.50 pe re 1% 
Hydrogenated shortening, Soybean foots: 
N. S., drums, del’vd. .. 20.75 Midwest . .csceccsas % 
WEEK’S LARD PRICES OLEOMARGARINE 


P.S.or Dry’ Ref.in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Sept. 15 .. 8.67n 8.75 11.12n 
Sept. 18 .. 8.55a 8.37 10.87n 
Sept. 19 .. 8.50a 8.25a 10.62n 
Sept. 20 .. 8.20 8.12 10.50n 
Sept. 21 .. 8.05n 8.12 10.50n 
Note: add %¢ to all lard prices 


ending in 2 or 7. 
n-nominal, a-asked, b-bid 
HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Sept. 16, 1961, was 16.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.6 ratio for the pre- 
ceding week, and 13.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.100, $1.101 and 
$1.174 per bu. during the 
three periods, respectively. 
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Wednesday, Sept. 20, 1961 
White dom. veg., solids 
30-Ib. cartons 
Yellow quarters, 
30-Ib. cartons 
Milk churned pastry, 
750-lb. lots, 30’s ..... 
Water churned pastry, 
750-lb. lots, 30’s ..... 
Bakers, drums, tons ... 


OLEO OILS 


Prime oleo stearine, 
ee eee 114 


Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as_ follows: 

Sept. 15—Sept., 15.15-15.00; Oct» 
13.60; Mar., 134 


S33 











13.87; Dec., 
70a; May, 13.75b-76a, and July, 
13.75b-78a. 

Sept. 18—Oct., 13.91b-92a; Det. 





13.63; Mar., 13.72b-75a; May, 137 
80; July, 13.80b-83a, and Sept., 
13.60b-73a. 
Sept. 19—Oct., 13.90; Dee., 4 
Mar., 13.69b-70a; May, 13 
July, 13.75b-80a, and Sept., 13 


0a. 

Sept. 20@—Oct., 13.79b-83a; Dee. 
13.60; Mar., 13.70b-75a; May, 13.8% 
July, 13.77, and Sept., 1. 

Sept. 21-—0Oct., 13.75-74; = 
13.60b-63a; Mar., 13.71b-Test 
13.81; July 13.77b-84a, and 
13.50b-73a. 

b-bid, a-asked. 




























Low 

High 
Bone 
Jaws 
Trim 
Pigsk 
Pigsk 
Wint 
Wint 
Catt! 
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HARRY MAXEN 


2193 HUBBARD STREET @ DETROIT 9, MICHIGAN 











CARLOAD LOTS OR LESS 


BY-PRODUCTS... FATS AND OILS 
MA hog, was offered at 734¢, delivered 
O65 BY-PRODUCTS RKET TALLOWS and GREASES Chicago, or Chicago basis. (The soft 
ay) @.0. Chicago, unless otherwise indicated) ee He ee Se edible market is influencing the 
Tend ao Meee weakness in choice white grease, all 
ging Unground, per unit of sese 6.500 Only a fair amount of inquiry hog.) Some off-special tallow sold 
reeks 0 RR hse ALS was reported in the inedible fats at 4%%¢, c.a.f. Chicago. Edible tallow 
avies cue. eonround, loose - market late last week, with the gen- _—-was offered at T%a¢, f.o.b. River, and 
1S On ee 700n eral undertone on the steady to soft at 81¢¢, c.a.f. Chicago. ; 
Sp aearenraeanetee 6.25@6.50n —_— side. Quality of stock was the main In fair trading on Tuesday, in- 
ue PACKINGHOUSE FEEDS P price factor by users. Bleachable edible tallow and grease were dis- 
= om meat, bone scraps, bagged Qos’ 95.00 fancy tallow traded at 55%¢, prime counted fractionally. Bleachable 
sem foe meat, bone ger bagged |, 92.80@ $97.50 tallow at 5¢, special tallow at 4%4¢, fancy tallow sold at 5%¢, special 
mal 60% Goaster tankage, bulk .... 90.00@ 92.50 No. 1 tallow and yellow grease at tallow and B-white grease at 434¢, 
ec — = apy *eo.Ib mn tre 414¢, all c.a.f. Chicago. Choice white No. 1 talow and yellow grease sold 
im 7 eit . ~ 
2 “pecially prepared) ........ . aeie Goae grease, all hog, was bid at 734¢, early at 43%,@414¢, and later, on the 
ee , also. caf. but it was latter two items, sales were listed at 
Feather ia. oo si eet held at 8¢. Bleachable fancy tal- 43g¢, all c.af. Chicago. In fair trad- 
4 per unit ammonia (85% Prot.) vo ea eso low met inquiry at 53%4@5%¢, c.af. ing, choice white grease, all hog, 
a oe ee nay sali ‘iis ; New York, and the outside price was changed hands at 7%4¢, also cad. 
LR pligenag po ie 1.551 for high titre stock. Edible tallow Chicago. Edible tallow was available 
a ar a at on”. dons was offered at 8%¢, caf. Chicago, at 7%4¢, f.o.b. Denver, and at Tee, 
. GELATIN AND GLUE STOCKS with bids fractionally lower. Some f.o.b. River. In a fair trade, edible 
aa sue a ae =o edible tallow was also available at tallow also sold at 7%¢, and later, 
ri 9 Trim bone, ton .......-2.00000- — 7T%¢, f.0.b. River points. several more tanks sold at 734¢, all 
0019 BH Pigskins, smoked, edible <cl)  .. ~ "Te The inedible market on Monday _ c.a. Chicago. : 
me ANIMAL HAIR of the new week was rather mixed Edible tallow sold at midweek at 
Winter coil-dried, ms pricewise: some bleachable fancy 748¢, f.0.b. Denver, —_ at 752¢, yo 
seam 3 eat. mideast, tom ........... 60.00@ 80.00 1 5 P P ibl tallow was also 
; tallow sold at 542@55¢, and special Chicago; edible ta 
inter, coil-dried, midwest, ton 65.00@ 70.00 @ ’ ( \ 
Cattle ‘switches, plece sss... 1i8@ 2% tallow at 4%4@4%¢, c.af. Chicago. available at 73¢¢, f.o.b. River. The 
. ae... 6@ 7 No. 2 tallow traded at 4¢, also c.af. inedible fats market was quiet as to 
* isu ‘Del midwest tdel. mideast, n-nom., a-asked Chicago. Choice white grease, all trading. Some special tallow and B- 
, @13%n 
12% 
18%) ei 
10.450 ay ey 
: AXEN 
114n 
J AIR DRIVEN STUNNER 
: FOR MEAT PLANTS 
M. ROTHSCHILD & ne 
1961 ; '’ . 
” Brothro Food Products 
va ONE 1040 W. Randolph St. © Chicago 7, Ill. 
STROKE Telephone MO 6-2540 Teletype 1823 
=O f 
; ¢ ©\ STUNNING BONELESS BEEF 
@ Low Maintenance a e 
11% LUBRICATOR er - 
be ASSEMBLY asy to use : 
1 
@ Moderately priced 
e 
oe This air driven ram action stunner is in continual use ° 
i at The Victory Beef Company, Detroit and other plants. : Suppliers of: 
futures in One stroke stuns the animal without penetration and _ 
00; et, brain injury. : © BONELESS BEEF 
13.69 The stunner is easily moved up, down or horizontally. 8 
ind July, The operator can easily stun animals anywhere in the $ e BEEF CUTS 
pen area, ” 
aa 13.1% The Maxen stunner needs little or no attention because s © DRESSED BEEF 
nd of its construction, and has a record of good contin $ 
sft uous service. ® @ PORK 
ec., 13.0; a 
13.74b-778; . for Full information Write or Call. s e 
t. Tel: TA. 5-0339 3 VARIETY MEATS 
(oy, 13 3 © OFFAL 
e 
o 
: 
a 
e 
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white grease sold at 454@434¢, c.af. 
Chicago, and the price depended on 
the quality of stock. Choice white 
grease, all hog, was available at 744¢, 
c.a.f. Chicago, with bids at 7@7\%¢. 
A mixed feeling was evident in 
bleachable fancy tallow, as some 
trade talk had the product selling 
at 53¢¢. It was reported that good 
bleachable fancy tallow was. still 
sought at 5%¢, caf. Chicago. In 
most instances, other product was 
bid fractionally lower; however, 
sellers asked steady to _ higher 
prices. Later, it was reported that 
bleachable fancy tallow traded with- 
in the quoted range of 534@5144¢, 
c.a.f. Chicago. Edible tallow was 
sought at 734¢, Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 73%¢, f.o.b. 
River, and 734¢, Chicago basis; orig- 
inal fancy tallow, 554@534¢; bleach- 
able fancy tallow, 534@54¢; prime 
tallow, 5¢; special tallow, 454@434¢; 
No. 1 tallow, 436¢, and No. 2 tallow 
was listed at 3%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7%4¢; B-white grease, 454@434¢: 
yellow grease, 4%,¢, and house 
grease, 41¢¢. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final, and subject to change during 
the late trading rounds. 


EASTERN BY-PRODUCTS 


New York, Sept. 20, 1961 

Dried blood was quoted today at 

$5.75@6 per unit of ammonia. Wet 

rendered tankage was listed at $6 per 

unit of ammonia and dry rendered 

tankage was priced at $1.25 per pro- 
tein unit. 





CHICAGO HIDES 


Wednesday, Sept 20, 1961 











BIG PACKER HIDES: Volume 
of sales last week was estimated at 
about 100,000 pieces, with most of 
the selections moving up %¢ more. 
Branded steers are at new highs for 
the year, with butts at 1644¢, heavy 
Texas steers at 16¢, and Colorados 
at 1444¢. The trade began in earnest 
late Wednesday of last week and the 
market was considered firm at the 
close of the week at the newly es- 
tablished prices. Heavy native steers 
sold well at 1744¢ for Rivers, with 
about 1,000 low freight stock going 
at 18¢. Light natives sold at 2114¢ 
in straight and mixed cars, with a 
late trade at 22¢. Some ex-lights 
moved at 23¢. Heavy native cows 
were scarce, with some movement of 
River production at 1814¢ and about 
1,000 low freight hides sold at 19¢, 
up 44¢. Light native cows were in- 
active, but quoted firm. A fair move- 
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ment of branded cows was noted at 
1644¢, for Northerns, and at 1744¢, 
Southwesterns, up %¢. Some native 
and branded bulls, May-forward, 
sold at 1342¢ and 12%¢. 

The trade was inactive on Mon- 
day of the new week, with all selec- 
tions reported in demand at steady 
prices. Northern light cows were the 
exception, as bids were %¢ higher 
at 2044¢, and Rivers were wanted 
at 2242¢. On Tuesday, a fairly good 
trade developed in the light native 
cows, with Northerns selling at 21¢, 
and Rivers at 23¢, both 1¢ over 
previous sales. Also some light aver- 
age St. Joseph’s sold at 2344¢. Late 
Tuesday, and on Wednesday, a fair 
quantity of hides sold at %¢ ad- 
vances. Sales involved River heavy 
native steers at 18¢, and butt-brands 
at 17¢. Also Colorado steers sold at 
15¢, and Northern branded cows 
sold at 17¢, or %4¢ higher. Sales vol- 
ume through midweek was estimat- 
ed at about 60,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in the Mid- 
western area was_ slow _ this 
week, with bids and offers limited. 
Allweight 60/62-lb. average natives 
were a shade firmer at 1644@17¢, 
while 50/52’s, for the most part, were 


quoted at 1844@1914¢, involving 
mediums and _  plumps. Strictly 


plumps of same average were being 
bid a shade higher, but were firmly 
held. Country hides were also quiet, 
with 50/52 locker-butchers listed 
at 17@17%¢, f.o.b. shipping points. 
Some continued interest in 50/52-lb. 
renderers was at 15¢, with offerings 
noted at 16¢. Bulk of sales of No. 3 
hides were at 1214@13¢, f.o.b. ship- 
ping point, for 48/50-lb. average. 
Choice, trimmed Northern horse 
hides were firm and quoted prices 
were at 7.25@7.50, f.o.b. shipping 
points, with some held at 8.00. Or- 
dinary lots were steady at 5.00@5.50. 

CALFSKINS AND KIPSKINS: 
Trading in big packer calfskins con- 
tinued at a standstill, with no action 
reported in about two months. Last 
reported trading in both heavy and 
light Northern calf was at 65¢. Last 
week a couple of cars of St. Louis 
and Nashville overweight kips sold 
at 4714¢, 1¢ and 144¢ over last sales. 
Last reported sale of River kips was 
at 55¢ and of Southeasterns at 54¢. 
Last reported sale of regular slunks 
was at 1.80, with some sellers in- 
clined to 2.25 this week. Small 
packer allweight calf was slow and 
steady at 47@50¢, with allweight 
kips at 41@42¢. Cooler kips were 
quoted steady at 49@50¢ nominal. 
Allweight country calf was listed 
steady at 32@34¢, as to amount in- 
volved, and allweight kips were 
nominal at 26@28¢. 
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SHEEPSKINS: Offerings go). 
tinued scarce, particularly the better 
quality shearlings, and the market 
held firm. Scattered movement of 
Northern and River No. 1’s was Tew 
ported this week at .80@1.00, with 
No. 2’s at .50@.60, quality op. 
sidered. Southwestern product was 
in good demand and a few No, }; 
were reported at 1.50 and No, 2 
at .75. Northern-River fall clips were 
still draggy, although some trading 
was noted at 1.60@1.75. South. 
westerns were firmly held at 185, 4 
few selected Southwesterns wer 
held at 2.00. Midwestern lamb pelts 
were nominally steady at 2.25, ewt 
Some action was noted on the west- 
ern slope at about 2.00 each, select- 
ed. Full wool dry pelts held firm at 
.21@.22. Pickled skins were steady 
to shade stronger, with lambs at 11,0) 
and sheep at 13.00@13.25, per dozen, 














CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
Sept. 20, 1961 1960 
Let. native steers ... 2 164n 
Hvy. nat. steers ..... 18 @18% 134%@4 
Ex. lgt. nat. steers .. 23 18 @184n 
Butt-brand. steers ... 17 ll 
Colorado steers ..... 15 9% 
Hvy. Texas steers ... 16n 10%4n 
Light Texas steers .. 20n lin 
Ex. lgt. Texas steers . 25n 164n 
Heavy native cows ..1812@19n 13%@14 
Light nat. cows ..... 21 @23 16 @17 
Branded cows ....... 17 @18 11% @12% 
Native bulls ......... 1344n 10 @10%n 
Branded bulls ....... 124%n 9 @ Mn 
Calfskins: 
Northerns, 10/15 Ibs. 65n 524n 
10 lbs./down ...... 65n 55b 
Kips, Northern native, 
ot) ge ee 55n 4en 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 16% @17n 
50/52-lb. avg. ....... 1812 @194en 


SMALL PACKER SKINS 


10% @1ln 
12% @13n 


Calfskins, all wts. ..47 @50n 38 =@40n 
Kipskins, all wts. ..41 @42n 29 @30n 
SHEEPSKINS 
Packer shearlings: 
a eats eee .80@ 1.00 9@ 1.15 
a Weer 50@ .60 0@ 4% 
Dery Pets .......; .21@ 


.22n 2in 
. 8.00@ 8.50n 8.25@ 8.50n 
7.50n 8.00@ 8.25n 


7.25@ 


Horsehides, untrim. 
Horsehides, trim. ... 
n-nominal 


N. Y. HIDE FUTURES 
Friday, Sept. 15, 1961 

Open High Low Close 
Oct. .. 19.05 19.10 18.88 19.01b- 10a 
Jan. ... 18.15b 18.25 18.00 18.20b- od 
Apr. ... 17.76b 17.90 17.80 17 eS 
July ... 17.50b are sees 17.50b- in 
Oct. ... 17.25b 17.30b- 


Sales: 15 lots. 
Monday, Sept. 18, 1961 


t. ... 19.00b 19.08 18.88 18. 
san, ... 18.20 18.20 18.05 18.07b- - 
Apr. ... 17.80b 17.65 17.65 17.62b- om 
July ... 17.50b 17.50 17.50 17.40b- * 
Oct. ... 17.22b ans 17.25b- 


Sales: 16 lots. 
Tuesday, Sept. 19, 1961 














Me 
Oct. ... 18.80b 19.10 19.06  19.16b- 
Jan. ... 17.95b 18.25 18.25 a _ 
Apr. ... 17.55b Cee pil rs 
July ... 17.42b ply ™ 
Oct. ... 17.25b 5 











Sales: 6 lots. 

































Wednesday, Sept. 20, 196 
Oct. ... 19.10b 19.45 19.35 19.88. > 
Jan. ... 18.30b 18.45 18.35 a 2 
Apr. ... 17.85b 18.05 = 18.00 1 . 
July ... 17.65b 17.75 17.75 hn, 5 
Oct. ... 17.45b 562 ae 
“4 ots. 

Gales: 3. ie iredey) Sept. $1, 100 _ 
Oct. ... 19.38b 19.35 19.16 19.200 
Jan. ... 18.35b 18.50 18.30 1 
Apr. ... 18.00b 18.01 18.01 ne 
July ... 17.60 ‘17.80 17,74 Pipe 

i -: 5 ATED eae : 

Sales: 22 lots. 
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LIVESTOCK MARKETS...Weekly Review 





Duroc Grand Champion of National Barrow Show 
Hampshire-Poland Chinas Take Trucklot Title 

A Duroc shown by Henry Hamer of Ft. Atkinson, 
Wis. emerged grand champion of the recent National 
Barrow Show at Austin, Minn. The 205-lb. animal had 
been previously named grand champion in the light- 
weight class in the “World Series” of barrow shows. At 
auction, the hog brought $3.30 per lb. and was bought by 
Calihan & Co., of Peoria, Ill. 

A 210-lb. Hampshire was named reserve grand cham- 
pion. It was shown by Jim Maahs of Lincoln, Neb., and 
sold at 41¢ per lb. to Armstrong Truck Lines, Austin. A 
lot of Hampshire-Poland China crossbreds shown by 
Roy and Connie Greene of Ainsworth, Ia., won the 
trucklot title. The lot sold at 35¢ per lb. to John Morrell 
& Co., Ottumwa, Ia. 


Montana Group Reported Negotiating For 
Purchase of Billings Public Stockyards 


Acquisition of the Billings Public Stockyards, includ- 
ing all facilities and equipment, by a group of Montana 
marketmen, was recently announced by the South St. 
Paul Union Stockyards Co., present owners. 

L. R. Rector, president of the L. R. Rector Cattle Co., 
Billings, and R. N. Ellerd, president of the Bozeman 
Livestock Auction Co., and Gallatin Stockyards Co., 
head the group which is acquiring the property. 

The Billings Stockyards was opened in September, 
1940, and has been operated continuously since that 
time. Officers of the new corporation will be Rector, 
president; Bob Capser, vice president and Claude Smith, 
secretary-treasurer. Transfer is scheduled to take place 
October 1 of this year. 


Say U.S. Efforts to Hike Farm Prices Failure: 
S$. Dakota Group Against Further Meddling 

Feeling that attempts by the federal government to 
raise prices on agricultural commodities have failed, the 
South Dakota Stock Growers Association has reaffirmed 
its stand against such federal activity. 

At their recent fall quarterly meeting, association di- 
rectors said areas that were depressed in 1934 are still 
depressed. They urged a hands-off policy by the federal 
government regarding agriculture. 

In the same vein, while official action of the direc- 
tors made no mention of drouth-forced economics in 
the range area, members privately said that if ranch- 
ers buy feed at outrageous prices that is their concern. 


F. 1. LIVESTOCK SLAUGHTER CLASSIFIED 


*Classification of livestock slaughtered under federal 
inspection in July, 1961, compared with June, 1961 and 
July, 1960, is shown below: 





——Number (in 000’s)—— Per cent. 
July June 7mo. July July June 7mo. July 
1961 1961 1961 1960 1961 1961 1961 1960 
Cattle: 
— ae ee eee 978 1,057 6,490 879 60.1 59.2 57.1 55.2 
eifers 2,531 322 =. 20.1 21.3 22.3 20.2 
2,186 364 18.4 18.2 19.2 22.9 
155 27 1.4 1.3 1.4 ie 
11,362 1,592 100.0 100.0 100.0 100.0 
1,070 173 8.6 8.8 94 10.9 
3,060 568 15.0 13.4 8.3 13.2 
Barrows, gilts 3,646 4,380 33,742 3,710 84.4 86.0 91.2 86.2 
— ene P a 31 189 26 6 6 5 6 
ee Pee 1320 5,093 36,' ’ VJ 
Po 36,991 4,304 100.0 100.0 100.0 100.0 
bs, yrigs. 1,055 1,168 8,342 1,009 93.7 93.3 
’ , F A . i 95.8 90.7 
rn ery ee 71 84 369 103 6.3 6.7 4.2 9.3 
: Bot tas = oss 1,126 1,252 8,711 1, 100.0 100.0 0 100.0 
Based on reports from packers. MIncluded in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 19, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 






























































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .. $17.75-18.50 -—————._ $17.25-18.50 
200-220 18.35-18.65 $18.50-18.75 18.25-18.50 
220-240 .... 18.35-18.65 18.50-18.75 18..5-18.50 
U.S. No. 2: 
180-200... 17.75-18.50 
200-220 18.35-18.65 18.25-18.50 
220-240 18.35-18.65 18.25-18.50 
240-270 .... 
U.S. No. 3: 
200-220... .$18.00-18.25 18.00-18.25 
220-240 . 18.00-18.25 $18.25-18.50 18.00-18.25 
240-270 = .... 18.00-18.25 18.25-18.50 18.00-18.25 
270-300 " 
U.S. No. 1-2: 
180-200 - 18.25-18.65 18.00-18.65 17.75-18.50 17.00-18.50 17.25-18.50 
200-220 -+. 18.40-18.65 18.50-18.85 18.35-18.75 18.50-18.75 18.25-18.50 
220-240 - 18.40-18.65 18.75-18.85 18.35-18.75 18.50-18.75 18.25-18.50 
U.S. No. 2-3: 
200-220 .... 18.10-18.50 18.25-18.50 18.00-18.50 18.00-18.25 18.00-18.25 
220-240 --. 18.10-18.50 18.25-18.65 18.25-18.50 18.00-18.25 18.00-18.25 
240-270 - 18.10-18.50 18.50-18.65 17.75-18.50 17.75-18.25 18.00-18.25 
270-300 .... 17.50-18.25 —————- 
U.S. No. 1-2-3: 
180-200 -- 18.00-18.50 17.75-18.50 17.50-18.50 17.00-18.25 17.00-18.25 
200-220 - 18.10-18.60 18.25-18.75 18.00-18.50 18.00-18.50 18.00-18.25 
220-240 - 18.10-18.60 18.50-18.75 18.00-18.50 18.00-18.50 18.00-18.25 
240-270 - 18.10-18.50 18.50-18.65 17.75-18.50 17.75-18.50 18.00-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 -. 17.25-17.75 17.50-17.75 17.25-17.75 17.00-17.25 
270-330 .. 17.00-17.75 ——— 17.00-17.75 16.75-17.50 16.75-17.00 
330-400 . 15.75-17.75 16.00-17.75 16.00-17.00 16.00-17.00 15.75-17.00 
400-550 . 14.25-16.00 14.50-16.25 14.75-16.25 15.25-16.50 14.75-16.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 24.75-25.25 24.25-24.75 24.25-24.75 
1100-1300 24.75-25.50 23.75-24.75 24.25-24.75 
1300-1500 24.00-25.50 22.75-24.25 23.00-24.75 
Choice: 
700-900 ..... 24.00-25.25 24.00-25.00 23.50-24.50 23.00-24.25 23.00-24.50 
900-1100 *<... 24.00-25.00 24.00-25.00 23.50-24.50 23.00-24.25 22.75-24.50 
1100-1300 . 23.25-24.75 23.75-25.25 23.25-24.50 23.00-24.50 22.75-24.50 
1300-1500 ... 22.50-24.25 23.25-24.75 22.25-24.00 22.00-24.00 22.50-24.25 
Good: 
700-900 ..... 23.00-24.00 22.50-24.00 22.00-23.50 22.00-23.25 22.00-23.00 
900-1100 .. 22.50-24.00 22.50-24.00 22.00-23.50 21.75-23.25 21.75-23.00 
1100-1300 . 22.00-23.75 22.25-23.75 21.50-23.50 21.75-23.25 21.50-22.75 
Standard, 
all wts. .. 20.50-23.00 21.00-22.50 20.00-22.00 20.25-21.75 20.00-22.00 
Utility, 
all wts. . 18.75-21.00 20.00-21.00 18.50-20.00 19.00-20.25 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 23.50-24.00 23.50-24.00 
Choice: 
700-900 ..... 23.00-24.25 22.50-23.75 22.00-23.50 22.00-23.75 22.00-23.50 
900-1100 . 22.75-24.25 22.75-24.00 22.00-23.50 22.00-23.75 22.00-23.50 
Good: 
600-800 . 22.00-23.25 21.00-22.75 20.50-22.25 20.50-22.25 21.00-22.00 
800-1000 . 21.50-23.00 21.00-22.75 20.50-22.25 20.50-22.50 21.00-22.00 
Standard, 
all wts. .. 19.50-22.00 19.00-21.00 19.00-20.75 19.25-21.00 19.00-21.00 
Utility, 
all wts. . 18.00-19.75 16.50-19.00 18.00-19.00 18.00-19.50 17.00-19.00 
COWS, all wts.: 
Commercial 15.00-16.50 14.00-16.50 15.50-16.75 16.00-17.00 16.00-17.00 
Utility . 14.50-16.25 13.75-16.25 14.75-15.75 15.00-16.25 15.00-16.00 
Cutter . 13.00-15.00 13.75-15.50 14.00-15.25 14.00-15.25 13.00-15.00 
Canner . 12.00-13.50 12.00-13.75 13.00-14.25 13.00-14.25 12.00-13.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.50-19.00 18.00-20.50 17.50-18.50 16.50-18.75 18.50-19.50 
Utility . 17.50-19.00 19.00-20.50 17.50-19.00 17.00-18.75 18.50-20.00 
Cutter . 16.00-17.50 17.50-19.50 16.00-17.50 16.00-17.00 16.50-18.50 
VEALERS, All Weights: 
Ch. & pr. . 30.00 26.00 27.00-33.00 
Std. & gd. . 20.00-28.00 19.00-25.00 18.50-24.50 20.00-27.00 
CALVES (500 Lbs. Down): 
Choice’ .... 21.00-23.00 21.00-23.00 
Std. & gd. . 16.00-21.00 17.00-21.00 
SHEEP & LAMBS 
LAMBS (110 Lbs. Down): 
Prime ..+. 18.25-19.00 18.00-18.50 17.25-18.00 17.25-17.50 17.75-18.00 
Choice - 16.00-18.50 16.50-18.25 16.50-17.50 15.25-17.50 17.00-17.75 
Cee ance 15.00-16.50 14.50-16.50 15.50-16.50 14.50-15.50 14.50-17.00 
LAMBS (105 Lbs. Down) (Shorn): 
Prime ees 17.25 
Choice ae 17.50 17.50 16.50-17.00 16.00-17.00 
Co are 15.50-17.00 
EWES (Shorn): 
Gd. & ch. . 3.50- 4.25 4.00- 450 ———— 2.50- 4.25 2.50- 3.50 
Cull & util. 3.50- 4.25 4.00- 4.50 3.00- 4.50 2.50- 4.25 3.00- 4,50 











CORN BELT DIRECT 
TRADING 
Des Moines, Sept. 20— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $17.90@18.50 


U.S. No. 1, 220-240 17.90@18.50 
U.S. No. 2, 200-220 17.50@18.00 
U.S. No. 2, 220-240 17.50@18.00 
U.S. No. 2, 240-270 17.20@17.95 
U.S. No. 3, 200-220 17.35@17.85 
U.S. No. 3, 220-240 17.35@17.85 
U.S. No. 3, 240-270 17.00@17.70 
U.S. No. 3, 270-300 16.40@18.35 
U.S. No. 1-2, 180-200 none qtd. 

U.S. No. 1-2, 200-220 17.75 @18.25 
U.S. No. 1-2, 220-240 17.75@18.25 
U.S. No. 2-3, 200-220 17.50@18.00 
U.S. No. 2-3, 220-240 17.50@18.00 
U.S. No. 2-3, 240-270 17.20@17.90 
U.S. No. 2-3, 270-300 16.60@17.55 
U.S. No. 1-3, 180-200 15.75@17.85 
U.S. No. 1-3, 200-220 17.50@18.10 
U.S. No. 1-3, 220-240 17.50@18.10 
U.S. No. 1-3, 240-270 17.20@17.95 

SOWS: 

U.S. No. 1-3, 270-330 16.10@17.40 
U.S. No. 1-3, 330-400 14.85@ 16.90 
U.S. No. 1-3, 400-550 13.60@15.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Sept. 14... 71,000 49,000 55,000 
Sept. 15 ... 40,000 7,000 44,000 
Sept. 16 ... 33,000 36,000 30,000 
Sept. 18 ... 53,000 80,000 72,000 
Sept. 19 ... 58,000 53,000 57,000 
Sept. 20 ... 60,000 59,000 64,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Sept. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.75 
Steers, good ...... 22.00 @ 22.75 
Heifers, gd. & ch. 21.25@23.75 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.50@14.25 
Bulls, util. & com’l. 16.50@18.00 

VEALERS: 

Vealers, gd. & ch. 23.00@25.00 
Calves, gd. & ch. .. 21.00@23.00 


BARROWS & GILTS: 
U.S. No. 3, 220/240 17.75@18.00 
» 240/270 17.75@18.00 
» 180/200 17.75@ 18.50 
-2, 200/220 18.00@ 18.50 
» 220/240 18.25@18.50 
» 200/220 17.75@18.25 
220/240 17.75 @18.25 
-3, 240/270 17.75@18.25 
-3, 180/200 16.50@17.75 
» 200/220 17.75 @ 18.35 
» 220/240 18.00@ 18.25 
-3, 240/27@ 18.00@ 18.25 
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k Sudetees 17.00@ 17.50 
15.75 @17.25 
400/550 Ibs. ........ 15.25 @15.75 
LAMBS: 
Choice & prime .... 
Good & choice .... 


17.00@17.75 
16.00 @ 17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Sept. 19 
were as follows: 


CATTLE: 
Steers, choice 


Steers, good ...... none qtd. 

Heifers, gd. & ch. 22.00@23.50 
Cows, cut. & util. .. 15.50@17.50 
Cows, can. & cut. .. 13.50@15.00 


BARROWS & GILTS: 


U.S. No. 1-2, 200/230 19.00@19.25 

U.S. No. 1-3, 190/250 18.75@19.15 

U.S. No. 2-3, 200/260 18.25@18.85 
SOWS: 

U.S. No. 2-3, 

U.S. No. 3, 410/600" "14. 00@ 15. 38 
LAMBS: 

Choice & prime .... 17.00@18.25 

Good & choice . 15.00@17.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Sept. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.75 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.50@23.50 
Cows, commercial . 14.00@16.00 
Cows, cut. & uitl. . 13.00@15.50 





Bulls, util. & com’l. 17.50@19.00 
VEALERS: 
Choice & prime .... 29.00@30.00 
Good & choice .... 25.50@29.00 
Util. & stand. . 20.00 @ 25.00 
eS ae & GILTS: 
No. 1, 200/220 18.60@18.65 
US No. 1, 220/240 18.60@18.65 
U.S. No. 3, 200/220 18.10@18.25 
U.S. No. 3, 220/240 18.10@18.25 
U.S. No. 3, 240/270 18.00@18.25 
U.S. No. 3, 270/300 none qtd. 
U.S. No. 1-2, 180/200 18.00@ 18.50 
U.S. No. 1-2, 200/220 18.50@ 18.60 
U.S. No. 1-2, 220/240 18.50@ 18.65 
U.S. No. 1-2, 180/200 17.25@18.00 
U.S. No. 2-3, 220/240 18.10@18.35 
U.S. No. 2-3, 240/270 18.00@18.35 
U.S. No. 2-3, 270/300 none qtd. 
U.S. No. 1-3, 180/200 17.85@ 18.35 
U.S. No. 1-3, 200/220 18.35@18.50 
U.S. No. 1-3, 220/240 18.35@18.50 
U.S. No. 1-3, 240/270 18.00@18.50 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ... .. 17.00@17.75 
330/$00 Ibs. ... .. 15.75@17.25 
400/550 Ibs. ........ 15.00 @ 16.00 
LAMBS: 


Choice & wrime .... 16 50@18.50 
Good & choice - 15.00@16.50 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 
sas City, Tuesday, Sept. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.00 @ 24.75 
Steers, good ...... 21.50 @ 23.75 
Heifers, gd. & ch. .. 20.50@23.50 
Cows, util. & com’l. 15.00@17.25 
Cows, can. & cut. . 12.75@15.75 
Bulls, util. & com’l. 16.50@17.50 

VEALERS: 

Good & choice . 22.00@ 25.00 
Calves, gd. & ch. .. 20.00@23.00 


BARROWS & GILTS: 
U.S. No. 1, 220/240 none qtd. 
No. 3, 220/240 none qtd. 
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U.S. No. 3, 240/270 none qtd. 

U.S. No. 3, 270/300 none atd. 

U.S. No. 3. 270/300 none atd. 

U.S. No. 1-2, 180/200 17.25@18.00 
U.S. No. 1-2, 200/220 18.00@ 18.25 
U.S. No. 1-2, 220/240 18.00@18.25 
U.S. No. 2-3, 200/220 17.50@18 00 
U.S. No. 2-3, 220/240 17.50@18 00 
U.S. No. 2-3, 240/270 17.50@17.75 
U.S. No. 2-3, 270/300 none atd. 

U.S. No. 1-3, 180/200 17.00@17.75 
U.S. No. 1-3, 200/220 17.75@18.15 
U.S. No. 1-3, 220/240 17.75@18.15 
U.S. No. 1-3. 240/270 17.75@18.00 


SOWS. U.S. No. 1-3: 


97N/RAY Ws. .......- 17.25@17.65 


330/400 Ths. ........ 16.25.@17.60 
400/550 Ibs. ........ 15.25 @ 16.25 
LAMBS: 


Choice & vrime .... 17.9017 75 
Good & choice . 16.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Sept. 19 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@25.00 
Steers, stand. .... 22.00@23.00 
Heifers, gd. & ch. .. 22.00@24.00 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 12.00@14.00 
Bulls, util. & com’l. 18.50@20.00 

VEALERS: 

CAWED so vicccntynas 32.00 @ 33.00 
Good and choice .. 27.00@32.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/240 18.25@18.75 
U.S. No. 1-3, 200/240 18.00@18.50 
U.S. No. 2-3, 200/240 18.00@ 18.25 
U.S. No. 1-3, 240/270 17.75@18.00 
SOWS, U.S. No. 2-3: 


900/400 16 ©. os ccc 15.50 @ 17.00 

450/650 Ibs. ........ 15.25@15.50 
LAMBS: 

Choice & prime .... 17.50@19.00 

Good & choice . 16.00@17.50 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers d 
week ended September 16, 1961 (totals compared) as te. 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! 10,213 11,800 44, 
Baltimore, Philadelphia ........ 9,229 1,803 29,685 - 
Cincinnati, Cleveland, 

Detroit, Indianapolis ......... 22,099 3,230 125, 10,955 
Chicago area ..........+ss+eeee- 16,727 6,208 36, 6877 
St. Paul-Wis. areas? ............ 31,054 16,388 119,064 2065 
Gh TAN: GOON i ice censen cece 12,967 1,492 91, 54 
Sioux City-So. Dakota areat Ke 2 RR 98,531 11489 
Omaha area® .......-cccscccsccee 36,468 131 71,375 13,619 
Mamsas CHy .nccccccccsccccccave TBS. |) dace 34,687, 
Iowa-So. Minnesota® ............ 36,593 8,367 279,436 34g 
Louisville, Evansville, 

Nashville, Memphis ........... 8,099 4,050 54,643 
Georgia-Florida-Alabama area? 11,247 5,257 24, ase: 
St. Joseph, Wichita, Okla. City .. 20,126 986 42,063 " 
Ft. Worth, Dallas, San Antonio .. 11,046 3,521 16,785 
Denver, Ogden, Salt Lake City .. 23,924 146 13,838 
Los Angeles, San Fran. areas’ .. 29,803 1,049 31,743 
Portland, Seattle, Spokane ..... 9,788 267 20,707 

GRAND TOTALS .........++0. 336,002 64,695 1,135,821 

TOTALS SAME WEEK 1960 347,229 85,448 1,083,425 


Includes Brooklyn, Newark and Jersey City. *Includes St. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §, 
Spencer, Denison and Hospers, Iowa. ‘Includes Lincoln and 
Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and 
Minn., Cedar Rapids, Davenport, Des Moines, Dubuque, 

Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm 

and Waterloo, Iowa. “Includes Birmingham, Dothan and Montgomery, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartow, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. ‘Includes Los 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif. 
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LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 9, compared with 
same week in 1960, as reported to the Provisioner by 
the Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 = 1961 
Calgary -$21.45 $20.70 $22.25 $22. = $24.45 $24.40 $17.35 $16.10 
Lethbridge 21.50 20.70 20.50 22.2 24.52 24.84 16.20 158 
Edmonton 21.00 20.60 23.80 23. 30 24.35 24.30 17.40 16.10 
Regina. ..... 21.25 20.50 26.00 23.25 23.10 24.50 16.75 
Moose Jaw .. 21.50 20.50 22.50 22.00 23.00 24.70 seam 
Saskatoon 21.70 20.50 24.00 23.50 24.05 25.00 16.50 16.10 
Pr. Albert 21.25 20.30 23.50 22.50 22.50 25.15 16.55 
Winnipeg .... 22.83 21.53 29.65 29.37 24.58 25.65 17.77 16 
Toronto 23.50 22.50 31.00 28.00 26.06 28.26 20.50 20.0 
Montreal 22.95 21.45 25.65 28.30 26.85 27.82 19.35 194 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Sept. 16: 


Cattle and Calves Hogs 
Week ended Sept. 16 (estimated) 3,000 bs 








Week previous (six days) ........ 3,136 
Corresponding week last year .............- 3,646 16,29 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Sept. 15, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Sept. 9, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
Sept.9 1960 date 227,800 302,000 120,50 
CATTLE Previous 94.30 
Western Canada _ 21,032 18,126 week 202,600 255,900 
Eastern Canada _ 16,831 16,302 Same wk. 46,10 
Totals ....... 37,863 34,428 1960 273,900 295,700 146; 
HOGS nin 
Western Canada 44,179 7 
Eastern Canada 58.450 54,214 NEW YORK et 
Totals”... 56>. 102,629 90,781 vestock 4 
All hog carcasses Receipts of li 
graded ....... 112,886 101,168 Jersey City and 4ist 


New York market for i 
week ended Sept. 16: 
Cattle Calves Hogs* Shee 


6,967 5,099 
9,154 11,658 
16,121 16,757 


Western Canada 
Eastern Canada 
Totals 





Salable 29 none none ? 
PACIFIC COAST LIVESTOCK total, (incl. 
directs) 1,093 85 13,973 
Receipts at leading Pacific Coast P § 
. rev. wk. 
markets, week ended Sept. 15: salable 37 none none 
Cattle Calves Hogs Sheep Total, (incl. 
Los Ang. 5,400 5 20 directs) ‘1,289 93 11,728 
Stockton 2,500 325 775 300 


N. P’tland 2,550 525 1,375 4,350 *Includes hogs at 31st Street, 
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The Meat Trail... 


OPENING DAY of frozen belly futures market at Chicago Mercantile Ex- 


change attracted many interested participants (top). Total of 60 lots was 
traded on first day, Monday, September 18. BOTTOM: Principals in first sale 
are shown (I. to r.) before posting boards: E. B. Harris, president, Chicago 
Mercantile Exchange; Joe Sieger, exchange trader; Henry F. Adlam, com- 
modity consultant, Mercantile Exchange, and H. H. Henner, exchange trader. 





JOBS 


The appointment of Lewis B. 
Peccs as general manager of Dunn 
Meat Packers, 
Inc., Dunn, N.C., 
has been an- 
nounced by W. L. 
CorBIN, presi- 
dent. Peggs 
started in the 
meat packing in- 
dustry with 
Kingan & Co. at 
Indianapolis in 
1932. After 21 
years of service 
with Kingan, he resigned to accept 
an assignment as a member of a 
meat team sent to Turkey to estab- 
lish a series of meat packing plants 
under the foreign aid program. For 
the past four years, Peggs has been 
executive vice president of the St. 
Louis Market Foundation at Na- 
tional Stock Yards, Ill. 


L. B. PEGGS 


-Ricnarp T. Berc was named as- 
sistant Bay Area manager and C. H. 
Bostwick named purchasing agent 
at the Holly Division, Oakland, Cal., 
of John Morrell & Co., Chicago. 


K. W. Bruner, manager of the 
San Antonio, Tex., plant of Swift 

















& Company, Chicago, has announced 
the appointment of C. R. Sirmans 
as resident auditor. Sirmans suc- 
ceeds B. J. NELSON, who has retired 
after more than 43 years of service 
with the company. 


KENNETH DEAN has been named 
manager of the entire sausage divi- 
sion and JoHN FurMAN promoted 
to dry sausage manager at Geo. A. 
Hormel & Co., Austin, Minn., Bruce 
CorEy, vice president of the firm’s 
packing division, announced. Dean 
joined Hormel in 1931 and was 
named assistant manager of the dry 
sausage department in 1933. He was 
subsequently appointed assistant 
manager of the firm’s sausage proc- 





ea 
J. FURMAN 


K. DEAN 


essing plant at Seattle, Wash., and 
then plant superintendent at Dallas, 
Tex. In 1957 he was named manager 
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of the dry sausage department. In 
his new position, Dean will super- 
vise the manufacturing, packaging 
and marketing of all sausage at Aus- 
tin, Fremont, Neb., Fort Dodge, Ia., 
and 12 other processing plants. His 
successor as dry sausage manager, 
Furman, joined Hormel in 1947 and 
was the first industrial engineer and 
first personnel manager at the firm’s 
Fremont plant. He was assigned to 
the dry sausage department at Aus- 
tin in 1952 and was named assistant 
to Dean in 1957. 


PLANTS 


Randy’s Steaks, a meat processing 
firm headquartered in Newton, Kan., 
has announced plans to open a new 
processing plant in Tupelo, Miss. 
Biair WARNER, who will be general 
manager of the new facility, said the 
building will be constructed in about 
six months and will be financed by 
local private capital. 


Consolidation under one roof of 
the Palestine Packing Plant and Pal- 
estine Polar Pantry, both of Pales- 
tine, Tex., has been announced by 
Joe CosLe, owner of the two busi- 
nesses. The move followed conver- 
sion of two former storerooms in the 
packing plant into locker space and 
an all-tile processing room. 


Plans are nearing completion for 
the construction of a large facility in 
East Syracuse, N. Y., to consolidate 
Pilgrim Packing Co. and its two sub- 
sidiaries, Ralph Packing Co. and 
Greenhouse Brothers, Inc., in one 
building. 


Cee Bee Packing Co. of Chicago 
has discontinued its slaughtering 
operations and will shut down com- 
pletely when its coolers are cleared 
of product. 


New City Packing & Provision 
Co., Chicago, manufacturer of “Le- 
ona” brand meat products, has an- 
nounced the opening of a new addi- 
tion to its present facilities. Accord- 
ing to JonHn J. Murray, president, 
the new addition cost $80,000 and 
will be used primarily for boning 
and cutting. 


The extensive modernization pro- 
gram at the Argentine plants of In- 
ternational Packers, Ltd., Chicago, 
has gotten underway with the ar- 
rival of new medium pressure boil- 
ers and power units, announced In- 
ternational general superintendent 
R. E. Darcu. The new installations 
at La Plata and Rosario include 
specially designed steam boilers, 
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turbines and auxiliary equipment, 
costing approximately $5,800,000, 
which will power the company’s 
plants in both the La Plata and Ro- 
sario areas. Current packing opera- 
tions will not be interrupted during 
the erection and installation of the 
new equipment and completion is 
scheduled for June of next year. 
Sargent & Lundy, engineers, de- 
signed the modern power plants. 


DEATHS 


FRANK Firor, 55, retired general 
manager of Colonial Packing Co., 
Boca Raton, Fla., was among the 
37 persons killed September 17 in 
the crash of a Northwest Orient 
Airlines plane near Chicago’s O’Hare 
Field. Firor, who retired as general 
manager of Colonial Packing last 
April, had been with the Boca Raton 
firm for the past 12 years and be- 
fore that was associated with the 
firm’s parent company, Colonial Pro- 
vision Co. of Boston. Firor was re- 
turning to his home in Boca Raton 
after visiting his mother, ANNA, and 
brother, JoHN, in Cudahy, Wis. 


DaniEL J. GALLAGHER, 81, retired 
owner of D. J. Gallagher Co., Chi- 
cago meat brokerage firm, passed 
away September 17. He is survived 
by a daughter, MarGuErITe. 


R. W. Atprince, 63, a partner in 
United Livestock Commission Co. at 
the Oklahoma City Stockyards, 
passed away. He is survived by his 
widow Doris, as well as two daugh- 
ters and a son. 


Wurm B. KEL ty, 71, a retired 
member of the management team of 
the packinghouse market in the Chi- 
cago Union Stock Yards for Swift & 
Company, died September 15. Kelly 
retired in 1942 after more than 38 
years of service with Swift & Com- 
pany. His widow, Rose, survives. 


TRAILMARKS 


RaupH L. HELsTEIN, international 
president of the AFL-CIO United 
Packinghouse, Food and Allied 
Workers, was one of five men named 
to the new Illinois Fair Employment 
Practices Commission by Gov. Otto 
KERNER. 


Dan Starsky, who opened a 
wholesale meat business last June 
in the plant formerly occupied by 
the now defunct Home Packing Co. 
of Toledo, is operating under the 
name of Starzan Meat, Inc. 


Henry DARMSTADTER, president 
and owner of The Logan Packing 
Co., Bellefontaine, O., purchased the 
grand champion steer of the 1961 
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Chilled Dock Solves Shipping Woes 


CONVEYOER-serviced, fully-refrigerated dock, which maintains aj 
carcasses at exactly the same temperature as the chill cooler, has 
solved many shipping problems for Litvak Meat Co. of Denver. 

Added to the front of the plant on what was formerly parking space, 
the two-door loading dock is served by the same 15 overhead refrigera- 
tion units which provide 35° to 38° F. temperatures in the main 1,500-f, 
cooler. While the cooler is located 15 ft. below ground level, the dock 





LITVAK refrigerated truck backs into the ‘‘picture frames’’ for tight fit. 


had to be at convenient truck bed level for overhead rail loading. There- 
fore, a 22-ft. automatic incline conveyor was installed passing a window 
opening into the Litvak sales office, where each shipment is weighed 
and checked. The carcasses then go onto either lateral rails across the 
40-ft. x 18-ft. loading dock or are moved directly by overhead track into 
refrigerated transport bodies. 

Since the carcasses are protected under the same temperatures all 
the way from the chill room into the truck and to the point of delivery, 
discoloration, bruising and changes in texture have been done away 
with, according to Joe and Leonarp Litvak, vice president and treasurer, 
respectively, of the Denver meat firm. 

The two stainless steel loading doors at the front of the refrigerated 
dock are sunk back in “picture frames” which fit tightly around the 
outline of the rear doors of Litvak trucks to prevent refrigeration leak- 
age during hot weather. Adjustable platforms provide for easier handling 
of truck beds of various heights during loading of other trucks. 

















Junior Agricultural Exposition from 
Miss SuE WILson of West Liberty, O. 
The. winning white Shorthorn 
brought a record $1 per Ib. or a total 
of $895. 


KieFFER R. LEHMAN, JR., has been 
elected vice president and assistant 
general manager of the Union Stock- 
yards Co. of Fargo, N.D. 


Rosert KRAMER, assistant plant 
superintendent at the St. Joseph, 
Mo., plant of Armour and Company, 
Chicago, retired after more than 40 
years of service with the firm. 
Kramer joined Armour in 1921 as 
a scaler in the sweet pickle depart- 
ment at the St. Joseph plant and 
subsequently held various supervis- 
ory positions at Armour plants in 
Chicago, St. Louis, Oklahoma City, 
Birmingham, Ala., and Indianapolis. 
He was appointed general superin- 
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company in 1945, with headquarters 
at the Chicago general office. He 
held that position until returning to 
St. Joseph in 1958 as assistant plant 
superintendent. 














Joun E. Spoun, general fleet and 
transportation manager for Oscat 
Mayer & Co. in Madison, wa 
elected vice president of the Wis 
consin Motor Carriers’ Association 


The state of New York has grant 
ed charters of incorporation to the 
following meat packing firms: Leolr 
ard’s Meat Corp., Mineola; Just-Rite 
Meat Specialty Corp., Syracuse, 
Fort Greene Beef Co., Inc., Brook 
lyn, N. Y. 


Joun G. Monay of the National 
Independent Meat Packers 
tion, Washington, D. C., has bee 







tendent of all meat curing for the | 


















































awarded the certificate of gradua- 
tion for the basic course at the In- 
stitute for Organization Manage- 
ment at Syracuse University. The 
Institute is sponsored by the United 
States Chamber of Commerce. 


A. C. Botz, senior vice president 
of Oscar Mayer & Co., recently cele- 
brated his 45th 
year of service 
with the firm. A 
gold service pin 
was presented to 
him at a com- 
pany dinner by 
board chairman 
Oscar G. Mayer, 
who said Bolz is 
“a doer—a plan- 
ner and builder 
who had the 
foresight to assess the potential of 
the Madison operation, provide well 
in advance for land, roads and serv- 
ices to give it room to grow and 
bring along the expansion step by 
step, surely and solidly.” Bolz went 
to Madison in 1919 after four years 
at the firm’s Chicago headquarters 
and has guided the Madison plant’s 
growth since that time. 





A. C. BOLZ 


Newly-elected officers of the 
Northwest Meat Purveyors’ Asso- 
ciation are: president, Tom PETSCHL 


of Petschl’s Quality Meats, Seattle; 
vice president, Epwarp BANCHERO of 
E & E Meats, Seattle; treasurer, 
Dick Newton of Newton’s Meats, 
Seattle, and executive secretary, 
JERRY T. Haccerty, Seattle. 


Federal Meat Inspection 
Is Granted to 13 Plants 


The Meat Inspection Division, U.S. 
Department of Agriculture, has 
granted meat inspection to 13 plants 
and withdrawn it from nine. 

Inspection was granted to: Utica 
Veal Co., Inc., Flanagan rd., Marcy, 
N.Y., mail, P.O. Box 304, Utica, N.Y.; 
Missouri Farmers Association Pack- 
ing division, Main st., Macon, Mo.; 
Chino Valley Meat Packing Co., Inc., 
13677 Yorba ave., Chino, Cal.; Duke- 
land Packing Co., Inc., Milton rd., 
Lewes, Del.; Pioneer Provision Co., 
990 Brady ave., N.W., Atlanta 18, 
Ga.; Miro’s Packing Co., 7818 Santa 
Monica blvd., Los Angeles 46, Cal., 
and Walter Holm & Co., 847 Grand, 
mail, Box 590, Nogales, Ariz. 

Also, Marnat Packing Co., Broad 
st., mail, P.O. Box 80, Bennettsville, 
S.C.; Lee’s Farm, Bird River rd., 
Baltimore County, Md., mail, R.F.D. 
16, Box 155, Baltimore 20, Md.; Scul- 
li Bros., Inc., 1114-16 S. Front st., 
Philadelphia 47, Pa.; Golden State 





Meat Co., 4201 Fruitland ave., Los 
Angeles 58, Cal.; Capri Food Spe- 
cialties, Inc., 158 Hopkins ave., 
Jamestown, N.Y., and Choe Meat 
Co., 2637 E. Vernon ave., Los An- 
geles 58, Cal. 

Meat inspection was withdrawn 
from: Empacadora Puertorriquena 
de Carnes, Inc., No. 1 rd., Km. 324 
Bairoa Ward, mail, P.O. Box 595, 
Caguas, P.R.; Willow Brook Pack- 
ing Co., Inc., South Matlack st., mail, 
P.O. Box 158, West Chester, Pa.; 
Louis M. Berman, Inc., 38 Colfax st., 
Pawtucket, R.I., and Irell Packing 
Co., Grand and Pleasant sts., Ham- 
monton, N.J. 

Also, Long Creek Meat Co., Long 
Creek, Ore.; Marshall Field & Co., 
111 N. State st., Chicago 2, Ill.; Pizza 
Frozen, Inc., 611 Tower Grove ave., 
St. Louis 10, Mo.; Sevilla Food 
Products, Inc., 80 Milberry st., Ma- 
con, Ga., and Eagle Brand Products, 
Inc., 545 West st., New York 14, N.Y. 

The MID announced the following 
changes in the names of official 
establishments: Cascade Meat Co., 
2805 N.E. Valpak rd., mail, P.O. Box 
390, Salem, Ore., instead of Cascade 
Meats, Inc., and subsidiary Valley 
Packing Co., and Morton House 
Kitchens, Inc., 1001 7th Corso, Ne- 
braska City, Nebr., instead of Otoe 
Foods Products Co. 
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ST. JOHN 
SILENT TRANZ-PORTER DUMP BUCKET UPRIGHT 
CUTTER No. 668 EMULSIFIER 





Increase Production by Eliminating Labor! 


Moving product faster means moving it easier, too, when you 
use a St. John Tranz-porter pump and a St. John #2015 con- : / 


The smoothly-operating Tranz-Porter will pump emulsion di- 
rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost, 
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ST. JOHN & CO. 


5800 S. Damen Ave,, Chicaao 36, Illinois 
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ST. JOHN No. 2015 
CONTINUOUS STUFFER 
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KOCH 


CABLES: KOCHEQUIP 





Hundreds of 
New Ideas 


Get your free copy of the newest annual 
Koch Catalog, the 1962 edition, No. 179. 
See how to cut costs and get better 
operations. Keep up with latest developments, 
Have all the latest prices on the same page 
with pictures, specifications, and 
descriptions of the thousands of products 
needed to manage your plant. 


Among many new ideas, you will find 


e labor-saving hydraulic work platforms. 


e transistorized remote-reading 
thermometers. 


e hot carcass tags that eliminate fasteners. 


e light weight aluminum meat hooks 
for trucks. 


e sausage-making systems of record- 
breaking effectiveness. 


e labor-saving beef buggies. 


Koch Catalog No. 179 is a unique reference 
book. Over 3300 items are shown. 


NEW). KOCH 





SUPPLIES INC. 


1411 West 29 St., Kansas City 8, Mo., U.S.A. 
PLaza 3-2150 / TWX: KC 225 


KANSASCITY 


CATALOG FOR 1962 


EE aimee} 


This new Koch Catalog No. 179 is mailed 
automatically to over 50,000 people in the 
meat industry. It is the standard for the 
purchasing agent, for estimates and requisitions. 
To be sure you have a copy handy, ask for it. 
No charge or obligation. 


CLIP AND MAIL COUPON 


Koch Supplies Inc., 1411 W. 29 St., Kansas City 8, Mo. 
Send me Koch Catalog No. 179 


NAME 
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ADDRESS 
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IN TWO of the keynote addresses 
given before the New England 
Wholesale Meat Dealers’ second an- 
nual convention held at The Balsams, 
Dixville Notch, N. H., recently, sell- 
ing the nutritional value of foods, 
rather than price, was emphasized. 

The first speaker of the three-day 
convention, F. Richard Burke, act- 
ing deputy administrator for regula- 
tory programs, Agricultural Market- 
ing Service, U. S. Department of 


New England Wholesalers Told That Nutritional Value 
of Meat Should be Emphasized Above Price Factor 


Agriculture, pointed out that in 
three dynamic programs—school 
lunches, commodity donations and 
pilot stamp project—the government 
is creating greater demand for food, 
stimulating sales and supplementing, 
rather than replacing, private indus- 
try’s selling efforts. The programs 
are also educating the public to the 
nutritional values of meats and oth- 
er foods. 

The second keynote speaker, Au- 


sams 


DIXVILLE NOTCH 





1960-61 OFFICERS of the New England Wholesale Meat Dealers Association 
are shown left to right: Lucius F. Foster, executive director; Martin L. Tarpy, 
Tarpy’s, Inc., second vice president; Milton Berger, New England Provision 
Co., first vice president; Harold H. Snyder, Ward Meat Co., president; Eliot J. 
Frost, North American Packing Corp., secretary, and Sidney A. Lang of the 
Columbia Packing Co., Boston, Mass., treasurer. (See p. 38 for new officers.) 





MILTON BERGER (left), new presi- 
dent of the New England Wholesale 


Meat Dealers Association, accepts 
the gavel from the association's out- 
going president, Harold H. Snyder. 


gie R. Ring, director of the depart- 
ment of retailer relations, American 
Meat Institute, stressed the indus- 
try’s need to talk about the nutri- 
tional value of meats. The subject of 
his talk, “Tomorrow . .. What?” 
caused him to reflect that retailers 
are becoming more consumer con- 
scious and are paying more atten- 
tion to consumer preferences. By 
1975, he said, there will be approxi- 
mately 200,000,000 people in the 
United States. 

Pointing out that consumers will 
have a stronger voice and will be 
even more interested in nutrition 





a 



































"Ca? Ca? Ca? aD 


L ONER, SEPTEMBER 23, 1961 





Ry Sly realy GS Gy LD ge Oy Ey nly 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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COUCER & Distributing Co. 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 


domestie shipments. 











NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,700 
trade nemes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


Vhe 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
PUBLICATION 














and in dieting information, Ring 
urged retailers to talk more about 
the inherent qualities of meat rather 
than to sell it on the basis of price. 
He also suggested that retailers 
spend more money on research to 
determine the consumer’s wants and 
needs to meet keen competition. 
New officers elected at the associ- 
ation’s annual meeting are Milton 
Berger, New England Provision Co., 
president; Martin L. Tarpy, Tarpy’s, 


AUGIE R. RING, director of the de- 
partment of retailer relations, Amer- 
ican Meat Institute, was guest 
speaker at the NEWMD second an- 
nual convention in New Hampshire. 


Inc., first vice president; Eliot J. 
Frost, North American Packing 
Corp., second vice president; Sidney 
A. Lang, Columbia Packing Co., 
treasurer, and Theodore Madfis, 
Somerville Packing Co., secretary. 
Harold H. Snyder, Ward Meat Co., 
the retiring president, will continue 
to serve on the association’s board of 
directors and Lucius F. Foster of The 
Guild Associates will remain the ex- 
ecutive director. 


Chamber Opposes Stiffer 
Pension Fund Legislation 

There is “no sound reason” for 
stiffer pension-welfare fund report- 
ing legislation, the Chamber of Com- 
merce of the United States says in a 
leaflet released recently. “There 
have been no evils shown that call 
for it,” the chamber declared in the 
six-page leaflet entitled “Protecting 
Employe Welfare and Pension Funds 
Without Federal Regulation.” 

“Each state . . . has adequate laws 
against criminal fraud, larceny and 
embezzlement,” the leaflet says. 
“Welfare and pension funds held in 
banks or by insurance carriers also 
are indirectly protected since these 
industries are regulated by the 
states.” 

Employers administer 90 per cent 
of the pension and welfare plans, 
the leaflet says, adding that “there 
have been no abuses found in the 
funds operated by employers.” 


YOUR BEST PROTECTION 
FOR MEAT IN TRANSIT 


KVP WHALEHIDE 


Do you know that just ONE roll of touch 
40-lb. KVP Whalehide® lines 23 averg 
size freight cars? This is practical econom 
—especially when you can be assured ths! 
tough KVP Brown Puckered Whalehid 
will deliver clean, bright, and attractiy 
meat.\KVP Whalehide never breaks dom 
or turns pulpy due to moisture and curin 
solutions. 

These big 3750-foot rolls, 42 inches wide 
provide the ideal lining for trucks, tw 
Write for samples and complete informatio 

KVP SUTHERLAW 
Ky) 4S) PAPER COMPANK) 


KALAMAZOO, MICH 














YOU CAN DEPEND ON 


BLEACH-RITE 


‘ 

‘ 

Packer-Endorsed , 

’ 

SHROUD CLOTH with 4” , 

reinforced pinning edge for 
economy and speed in using. — 
Stocked for immediate 
delivery. Get your 

free working sample today. : 
—DISTRIBUTORS— — 
The Birkenwalds j 

Portland ° 








Seattle ° 
7 Hs 
Wally Gould & Co. ° Oakle 
- i 
Birko Chemical Co. 
e 
David C. Johnson ° 
a 7 
Packers Engineering & Equipment € 
Omaha, Nebraska ; 


MIDWEST TEXTILES, 


943 W. 6th St., Cincinnati 3, Oh 
Phone: GArfield 1-6549 3 
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BEMIS BRO. BAG CO.: Elec- 
tion of J. T. Braxton as secretary 
was recently reported by this firm. 
Formerly assistant secretary, Brax- 
ton succeeds Ronald Ramsey, who 
has retired after 33 years. 


AMERICAN VISCOSE CORP: 
The film division of this supplier will 
soon open a new district sales office 
in Cincinnati, it was reported by 
Richard E. Reynolds, division sales 
manager. With Harry G. Alwine as 
manager of the new office, the com- 
pany’s aim is to improve services to 
packagers in Ohio, Indiana, Ken- 
tucky and West Virginia. 


- —& L DUPONT DE NEMOURS 
AND CO: J. Duncan Rankin, one of 
the pioneers in the cellophane indus- 
try in the United States, has retired 
from service with this company after 
36 years’ association with cellophane 
sales, it has been reported. He has 
been credited with many firsts in 
cellophane development. 


DIAMOND NATIONAL CORP.: 
Election of Richard J. Walters to the 
newly-created position of executive 


vice president and the election of 
E. B. Howard and John R. Barnett 
as vice presidents were recently an- 
nounced by William H. Walters, 
chairman and president of this New 
York supplier. 


WEST VIRGINIA PULP AND 
PAPER: Richard M. Wiegand has 
been appointed administrative assist- 
ant in this container manufacturer’s 
paraffin carton sales group at the 
bleached board division in Coving- 
ton, Va. the company has an- 
nounced. He will assist J. Dudley 
Gardner, head of administrative 
functions. 


EKCO-ALCOA CONTAINERS 
INC.: Marvin Saltzman has joined 
the sales organization of this contain- 
er manufacturer as representative in 
the New York marketing area, Art 
Moses, New York regional sales 
manager, has reported. 


THE DE LAVAL SEPARATOR 
CO.: Elbert G. Bellows has been ap- 
pointed assistant to the president of 
this company in Poughkeepsie, N.Y., 
and of the De Laval Steam Turbine 
Co. in Trenton. 


LORD BALTIMORE PRESS: The 
board of directors of this container 
manufacturer has announced the 
election of Leonard Dalsemer to the 


post of chairman of the board and 
the election of William B. Banks to 
succeed Dalsemer as president. 


AMERICAN CYANAMID CO:: 
This company has appointed R. T. 
Piercy to the position of assistant 
animal health products supervisor 
for its agricultural division, accord- 
ing to E. H. Smythe, division mar- 
keting director. 


NASHUA CORP.: Appointment of 
James W. Fletcher as sales repre- 
sentative for the converter sales di- 
vision in the New York City, Con- 
necticut, northern New Jersey and 
lower New York states sales terri- 
tory was recently announced by 
Philip F. Denner, sales manager. 


SIGNODE STEEL STRAPPING 
CO.: Appointment of J. Thomas 
Schank as general sales manager of 
the Paslode Company, Chicago man- 
ufacturer of stapling and fastening 
equipment, has been announced by 
H. F. Baker, general manager. Pas- 
lode is a Signode division. 


CONTAINER CORPORATION OF 
AMERICA: Appointment of Richard 
F. Schmidt as assistant sales manag- 
er of the Los Angeles folding car- 
ton plant of this manufacturer was 
recently reported by F. C. Meyer, 
general manager. 








HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards - Indianapolis 21, Ind. 
Telephone: MElrose 7-548] 


TOP QUALITY! 
CUT COSTS ON 
PATTY PAPER 
-STEAK PAPER 














Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Tom Huheey 
MU 1-4334 


MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West "Dry-Waxed" lami- 
nated patty poper works on 
every patty-making machine 
It separates easily, peels clean 

even when frozen. It's eco- 
nomically priced too 
Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 
single sheet 


Livestock Exchange Bidg. 
Cincinneti 25, Ohie 
Excellent Truck & Rail Service 














IMPROVE QUALITY & APPEARANCE 


wv VITAPHOS 


VIELD 
WITH 

FIRST PHOSPHATE MEAT AND FAT 
HOMOGENIZER MADE IN U.S.A. 


Steak 
Paper for machines requiring 
4” rolls with “2” core and Steak 
Paper in sheets of all sizes 


Also impregnated 





Let us figure your next job with our “magic pencil” it cuts cost on top quality 





WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


amie 


IRST RICE 627 orn 


Long Island City 1, N. Y. ¢ San Francisco 7, Cal. ¢ Toronto 19, Canada 
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Get the special package that sells your meat best 
.. get together with a Du Pont Authorized Converte 


right kind of sales appeal. For names of Authorized Cor 
verters, write: E. I. du Pont de Nemours & Co, (lit) 
Film Department M-2, Wilmington 98, Delaware. 


*“Mylar” is Du Pont’s regis- sane for ll 
tered trademark for its brand GU POND Better pre ' 


of polyester film. 


Every meat processor has individual packaging problems. 
No one film can solve them all. One man can, however: the 
Du Pont Authorized Converter. He has ‘‘Mylar’’* and six 
Du Pont cellophanes, which can be coated or laminated to 
fit your specific needs. Be sure to get his expert packaging 
advice—to give your meat the right kind of protection, the 





CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional werds, 20c each. 


“Undisplayed: set 
additional 
ee) ed.” 
words, $3.50; 


3 Specifically Instructed Otherwise, All 


Clossif Advertisements Will Be Inserted 
pes a Blind Box Number. 


Count address 
words. Headlines, 
vertisements, 75c 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers 
extra. 
line. 


box 
75¢ 
per 


or eae 8 
listing ad- 
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MISCELLANEOUS 


EQUIPMENT FOR SALE 





es 


HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





PLANTS FOR SALE OR RENT 


——— 





$1,100,000.00 TAX LOSS 


Northern Ohio pork packer, fully equipped 
: tin hog pens through modern killing floor to 
well-equipped coolers. Operating under U. S. 
Government inspection. 
ie “Weekly capacity: 12,000 hogs, 150,000 pounds of 
We sausage, 100,000 pounds of sliced bacon, 150,000 
- pounds of other smoked meats. Available. for 
iate lease or purchase, three railroad sid- 
vt principals only. 


"78-428, THE NATIONAL PROVISIONER 


6 W. Huron St., Chicago 10, Il. 





"WRITE FOR INFORMATION ON “RSC”, an ex- 
tellent compound for sealing smokehouse leaks. 
GREGG INDUSTRIES, 763 S. Wahne Place, 
Wheeling, Ill. 





MISCELLANEOUS 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
laisea—blue prints. FDA, etc. Available monthly 
hourly, per item. 
JAMES V. HURSON 
1426 G Street, N.W. 


5, D.C. Telephone REpublic 7-4122 





SHEBOYGAN’S FINEST SAUSAGE 
MANUFACTURER WANTS JOBBERS: And dis- 
for a No. 1 Federally inspected SUM- 
| MER SAUSAGE with old world flavor. Will keep 
Mdefinitely without spoiling. Presently being 

mid in eighteen states. 

eens SAUSAGE CO. INC., 

0. Box SHEBOYGAN, WISCONSIN 


e 





_ MANUFACTURERS’ REPRESENTATIVE 

WOKING: for additional equipment lines for 
Packers in the northeast U. S. W-414, THE 

SatIONAL PROVISIONER, 527 Madison Ave. ” 
York 22, N. Y. 


es 


best HOG « CATTLE « SHEEP 
SAUSAGE CASINGS 
rte} AMIMAL GLANDS 
Selling Agent © Order Buyer 
~ Broker © Counsellor © Exporter © Importer 
0. (Int: 
 FSAMI §, SUENDSEN 


407 SO, DEARBORN ST., CHICAGO 5, ILL. 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD S8T., 
PHONE CAnai 


CHICAGO 22, ILL. 
6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


* * 


We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. | 





FOR SALE—One Used CP ice cream freezer con- | 


verted to lard chiller. May also be used for| 
chilling viscious liquids. Complete with ammonia | 
surge drum and controls. Capacity to 1500 pounds | 
lard (120°-80°) per hour. Contact McClendon, 90 
a Street, Nashville, Tennessee, AL 5- 


IBARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


| 3504—TY-LINKER: mdi. 122AC $1,350.00 
| 3475—BACON SKINNERS: (2) Townsend 352- A, w/ 
| mdi. #59 Turnover attachment ea. $1,500.0 
| 3416—BACON SKINNER: Townsend #52 
3409—STUFFER: Boss 400% cap. 
| 3410—STUFFER: — oar cap. 
3488—ROTO-CUT: 
| 3444—SHARPLESS BLoob CENTRIFUGES: (2) Super 
#6, 2 HP., Monel bowls a. $1,200.00 
sae RUMP "BONE & roe SPLITTER: Best & 
Donovan mdl. #S.G., 3 HP. like new _---$575.00 
3506—BAND bey Biro mdi. #33, I. HP. ge 
less steel top le 375.00 
SP. . “curren: Boss #40-A, 100 Ib. cap., 
7/2 HP. 95.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. --$1,250.00 
3478—CALF HEAD SPLITTER: Boss, 2 HP. _ $850.00 
3480—WASHER: American Cascade, gh Coy 
| 42 = 4. § He: $850.00 
3481—EXTRACTOR: American Mach. & Metals, stain- 
| less steel, 30” dia. x 18” deep basket __.-$850.00 
4O—GRINDER: a. ln ng 766A, St. Lowt —. 


50 HP. 
| 417 PORK: cur SKINNERS: (3) becnier™4 #27, 

reconditioned . $650.00 

400—BAND SAW: Jones- Superior Pry 

steel moving top table, 5 HP. mtr. $8 
3411I—CASING eee hc Buffalo ___ea. $175.00 
3468—DIANA DICER: $1,050.06 
3440 GRINDER: ‘ealleang Ry 2£56-B, 7'/. HP $650.00 
| 3443—HYDRAUSLICER: GEMCO mdl. 16-20, auto- 

matic feed, 3 HP. mtr. $850.00 
3414—SEALERS: (8) Great Lakes #CSI7 ea. $125.00 
| 3490—TRACK SCALE: Toledo mdi. #2250, 800% cap., 
| 500 x 4H dial, 1007 tare, 2004 capacity beams, 
¥ rail, rebuilt 750.00 
349I—TRACK SCALE: Toledo ''One-Spot", 

I# dial, 200# tare beam, 

rail, Factory #701-0-015, rebuilt 
3492—EVAPORATOR: Goslin Birmingham Mfg. Co., 
- effect ogee _— 750 GPH, complete 
with pumps, fittings, etc. --.-.----- Bids requested 
2aBePTCKEE, INJE Tor: ‘Boss Permeator mdi. 





FLOOR DEMONSTRATOR—“INSTANT 
flake ice machine. Capacity up to 720 lbs—pure 
—dry—hard ice flakes every 24 hours. Available | 


with or without storage bin. FS-421, THE NA- | 


TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





FOR SALE: 1—200# stuffer, 1—400# mixer, 
5 H.P. grinder, stainless steel stuffing table, 
bacon hooks, aluminum sausage sticks, 2-5 sta-| 
tion smoke house trucks. SAM HARRIS, 5650 | 
McFarland Road, Indianapolis 27, Ind. 





COMPLETE: S room i t, all 200% | 
capacity. Mixer, Cutter, Stuffer, Big Grinder | 
Tank, Tree. CHEAP. FRANKFORT PROVISION 
CO., Route 4, Box 299, Frankfort, Indiana 








2 TON CHEVROLET TRUCK: Viking 60 — 12 ft. 
General body. 2 ton Frig. compressor with = 
ft. Kold-Hold plates. 32,000 actual miles. 

excellent condition. FS-444, THE NATIONAL | 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





JUST IN TIME FOR CHILI 
4 steam jacketed copper kettles. 3—60 gallon and 
1—150 gallon capacity. All with agitators. No 
electric motors supplied. $750.00 for the 60 gal. 
kettles. $1,000 for the 150 gal. kettle. F.O.B 
Lincoln, Nebraska. FS-426, THE NATONAL PRO. 
VISIONER, 15 W. Huron St., 





EQUIPMENT WANTED 





HAM PRESS 
EQUIPPED: With small can change parts, 
cluding collars for 212 - 304 - 308 cans. PREMIER 
PACKING COMPANY, Inc., 1240 Columbus Ave., 
Boston 20, Mass. 





WANTED: 
or without motor. 300 stainless steel hog gam- 
bles, paunch truck with stainless steel tray. 
EW-441, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





INFORMATION WANTED 

NEW & USED EQUIPMENT 
TO: Slice, cure, cook (deep fat and infra red) 
and package bacon. Also reclaim fat. Send bro- 
chures, catalogues with pricing and delivery in- 
formation to P. O. Box 8216, Chicago 80, III. 


NATIONAL PROVISIONER, SEPTEMBER 23, 1961 


ICE” | 


Chicago 10, Ill. } 


in- | 


7% x 7% ammonia compressor, with | 


HP. 4 yrs. old, good cond. $2,500. 00 
330 SMOKEHOUSE: 3-cage cap., Atmos, gas fired, 
with controls & valves 1,750. 00 
3333—HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
piston, w/American Marsh Steam Pump $2, 000.00 
3395—DISINTEGRATOR: Rietz mdi. RD- 12, 50 HP., 
carbon steel pre-breaker ,000. 
| ae U.S. HD. #3, with stainless’ steel 
| conv 1,050.00 
3099 PAK. ICER: Vilter 3!/. ton, complete, stainless 
| steel — compartment, good aie, 
| conditio 1,050.00 
2916 FROZEN MEAT CUTTER: Weber mdi. HB-922, 
5 HP., 34” to I'/2” thick cut & adj. Hopper, stain- 
less steel knife .00 
| a SAW: Jim Vaughan mdi. K, with ‘motor 


&s $325.00 
2978 SILENT CUTTER: Buffalo #50, 30 HP. $975.00 
2985—LOAF MOLDS: Globe Hoy #66-S, as 

steel. 10” x 434” x 454”, w/covers 60 
| eee CRUSHER: Globe, w/mtr. 
| 2 _— SPLITTER: Best & Donovan, 
| 3074—SLICER: U.S. mdl. 170-G, '/4 HP. 
3495—SALT SCOOPS: (4) stainless —. 
| similar 2-wheel warehouse trucks 
ade My mone DUMP BUCKET: stainless ‘ton 32” 

dia. top x 26” deep 150.00 
auacvaeOd PUMP: Ingersoll-Rand type 15, able 

P. motor 
| sh ASFITCHER: phat Top & B 50.00 
| 327I—SEWING MACHINES: oy Union, style Eiaso0 

F & #80600-E, '/, HP. motor $75.00 
330I—STUNNING UNIT: Sees mdi. 1004, Chelan 

type applicator, like new, uncrated, never 
| been used $375.00 





Now in Stock—New B.A.I. STEEL LOCKERS, 15” 
wide 18” deep. 60” high, with — top, seat 
brackets, 16” high legs, — attachment. 
single row-three wide 
|| per opening $18.95, F.O.B. Chicago. 





| 
| NOTE 
All items subject to prior sale and confirmation 
|@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 


BARLANT & ©. 








CLASSIFIED 


ADVERTISING 


[Continued from pag ‘ 





POSITION WANTED 


OPPORTUNITY WANTED: I am presently man- 
ager and officer of a small full line family 
owned corporation. Due to the limited future 
and earnings in our business, I am looking for 
a general or plant manager position with an 
aggressive organization that will present a chal- 
lenge and opportunity for the future. Excellent 
background with 26 years’ experience in all 
segments of the industry. Can furnish qualified 
references and complete resume on request or 
can talk to interested persons at A.M.I. conven- 
tion .September 15 to 16. Would prefer midwest 
but location is secondary to right position. W- 
410, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








EXPERT SAUSAGE MAKER 
SUPERINTENDENT-MANAGER 
COMPLETE KNOWLEDGE: Of _ formulations, 
quality control, costs, yields, standards and all 
plant operations. Capable of taking full responsi- 
bility. Age 49. 35 years’ experience. W-435, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 

Chicago 10, Ill. 





SALES MANAGER: Thoroughly experienced in 
all phases of meat packing industry. Young, 
aggressive, fully capable of organizing and di- 
recting sales force profitably. Excellent back- 
ground in the meat packing business. Will be 
a valuable asset to progressive concern. Com- 
plete resume on request. W-427, THE NATION- 
- PROVISIONER, 15 W. Huron St., Chicago 
» Ml. 


HELP WANTED 
ENJOY LIFE! 
Sell Our 
Sheep & Hog Casings 
SAYER & CO. 


810 Frelinghuysen Ave. 
Newark, New Jersey 








DISTRIBUTORS — REPRESENTATIVES 
WANTED 


TO DEMONSTRATE AND PLACE 
TRIALS WITH THE SAFEST, 
MOST POSITIVE ELECTRIC 

STUNNER MANUFACTURED. 


CERVIN ELECTRIC MFG. CO. 
5004 XERXES AVE. SO. 
MINNEAPOLIS 10, MINN. 





WORKING MAINTENANCE SUPERVISOR 


Wanted by progressive Sausage Manufacturer in 
Michigan. Must have thorough knowledge of the 
following: Ammonia Refrigeration, electrical, 
steam boilers and to maintain sausage produc- 
tion and packaging machinery. A minimum of 
travel to 4 branches. Salary commensurate 
with ability. Qualified only write stating age, 
qualifications and references. 
W-438, THE NATIONAL PROVISIONER 

15 W. Huron S&t., Chicago 10, Ill. 





SAUSAGE MAKER - FOREMAN - SUPERINTEND- 
ENT: Thorough and direct experience in all 
phases of sausage manufacturing, cured meats, 
packaging, formulation, costs, labor. Quality con- 
trol. Federal or nonfederal inspection. Medium 
to large production. Location not important. 
Would be available after giving present employer 
at least two weeks notice, W-424, THE NATION- 
ag PROVISIONER, 527 Madison Ave., New York 
» N. Y. 





16 YEARS’ EXPERIENCE AS ASSISTANT SALES 
MANAGER: With full line meat packing com- 
pany. Peddler truck operation, 20 salesmen. 
Next 2 years’ as representative of largest arti- 
ficial casing company. Past 4 years in my own 
business, different field. Desire to return to 
packing business in key position. Outstanding 
record. Will relocate. Age 48. W-404, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HOG AND CATTLE BUYER: Age 27. B.S. in 
animal husbandry from Missouri University. 
Excellent training in hog buying and some train- 
ing in cattle buying. Willing to relocate. W-432, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





EXECUTIVE CANNED MEAT 
SALES SPECIALIST 
DESIRES: Association with top flight company. 
Professionally experienced. Outstanding con- 
tacts all chains and distributors nationally. W- 
434, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 





EXPERIENCED SAUSAGE MAKER: Foreman and 
buyer at previous places. Broad practical knowl- 
edge of canning and soup stock. Desires change. 
Willing to relocate anywhere. W-416, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





CATTLE BUYER: 25 years’ experience. Wishes 
position in Omaha area. Also experienced in feed 
lot operation and hog buying. Contact Box W-417, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT-FOREMAN: Pork  depart- 
ment. Life time experience. Cost, quality and 
yield conscious. Available immediately. W-409, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





CASING FOREMAN: Broad practical experience, 
hogs, cattle and sheep. Old - New machines. 
Will relocate anywhere. W-436, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALESMAN 
SPICE & SEASONING 


Exceptional Income 
Opportunity 


Progressive and rapidly expanding national top 
seasoning house seeks personable, aggressive 
sal Considerable travelling y. Ter- 





HELP WANTED 


DO YOU SELL TO SAUSAGE MAKERS 
Eastern manufacturer of complete line of 
meat seasonings has some choice territg ! 
TERRIFIC DEAL! May be sold as sidelin 
desired. Write fully, in complete conf; 
Box W-431, THE NATIONAL PROVISsio 
527 Madison Ave., New York 22, N, ¥. 








WORKING COOLER FOREMAN: Western | 
York State packer, killing about 500 catts 
week needs man. Must be experienced in 
ing cattle into primal cuts. All answers 
fidential. Box W-430, THE NATIONAL PR 
SIONER, 527 Madison Ave., New York 22, 





CATTLE BUYER: To buy slaughter eatt 
midwest for southeastern plant. Experience 
essary and must know grade and yield, 
THE NATIONAL PROVISIONER, 15 Ww. 
St., Chicago 10, Ill. 





PLANT WANTED 





WANTED TO LEASE: Government i 
and ked meats plant. 

Send replies to Box PW-429, THE NATIO 

PROVISIONER, 15 W. Huron St., Chicago 10, 








WANTED TO RENT: U.S. Inspected sat 
kitchen in or near Chicago. Capacity 1500 po 
per day. PW-442, THE NATIONAL PROVIS! 
ER, 15 W. Huron St., Chicago 10, Il. 





PLANT FOR RENT 


FOR RENT: Brick building, 6200 sq. ft. 
parking lot. Zoned M-2. Suitable for a : 
of meat industry operations. FR-443, THE | 
TIONAL PROVISIONER, 15 W. Huron S&t., 
cago 10, Ill. 








ritory covers New England States and New York 
State. Should preferably live in Boston or Provi- 
dence. Must have practical knowledge of meat 
processing or butchers experience. Age to 45. 
Very liberal drawing account. Car furnished. 
Outstanding fringe program. Reply in detail, in 
confidence, and state income desired. 
W-437, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 


ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


CHEMIST WANTED: GRADUATE CHEMIST de- 
sired. Capable of handling meat packing com- 
pany work in the southeast. Would like to hear 
from men interested in eventually ending up in 
top supervisory positions in production work, 
which would promise a future. Would work di- 
rectly under Management in laboratory work to 
start. Write, stating education, experience and 
salary wanted, to Box W-418, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


MAINTENANCE SUPERVISOR 
SIZEABLE: Sausage plant located southeast, 
needs man capable of assuming full responsibility 
for all maintenance and repairs. Must have good 
knowledge of Freon and ammonia refrigeration 
and all processing machinery and equipment. 
Give full details of personal background, ex- 
perience, former employment and salary re- 
quirement. Our employees know of this ad. Reply 
to Box W-419, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


TOP SALARY: Will be paid to aggressive M. E. 
engineer. Must have knowledge and experience 
in packing house problems of refrigeration, 
steam and general maintenance. We are look- 
ing for a man able to boss and manage a 
maintenance crew efficiently. Large full time 
independent packer has splendid opportunity for 
right man. Apply to Box W-413, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10 Ill. 


PLANT SUPERINTENDENT: Experienced in hog 
cutting, curing and smoking, all phases of 
sausage manufacturing, packaging, loading and 




















AVAILABLE SOON: Pork cuts hog kill super- 
visor. Thoroughly experienced with practical 
background. W-412, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


42 





Pp ld fully understand cut-outs, costs, 
and yields. Interested in relocating with pro- 
gressive organization in eastern United States. 
W-439, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. 








PLANTS FOR SALE OR RENT © 





FOR SALE OR RENT: A well equipped 
slaughterhouse on U. S. Route 29 seven 
north of Lynchburg, Va. Killing floor 28’ x 
tracks 11/6’ from floor, Electric hoist and: 
hairer. Cooling room 18’ x 21’ cooled with 
3 x 3 ammonia compressor. Cold room 14 x 
10’ will hold ten degrees below. Shipping 
19’ x 21’ with track scales. Dressing room 1 
15’, Cooking room 12’ x 13’. Basement with dn 
ing room. 25HP boiler, cattle scales and 
pens. Virginia State inspection when o 
Good livestock markets located nearby. © 
R. E. Blankinship, 1108 Main St., Lynchbw 





U. S. INSPECTED PLANT: For lease or 
Would consider custom kill operation. 500 ¢ 
per week capacity. 55 acres ideal for f 
operation. Located S.W. with abundance 
cattle available. Presently killing cattle. 
day. FS-425, THE NATIONAL PROVISION! 
W. Huron St., Chicago 10, Ill. 





FOR SALE: Wholesale meat business. © 
slaughtering facilities, machinery, 
buildings. Well established business in ll 
FS-423, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Il. 





PLANT: Located in Bessemer, Alabama, 12 mi 
south of Birmingham, Alabama. Has all pe 
bilities. A full line sausage kitchen with 3 
Master and Atmos smoke house. Also EM 
facilities. Phone HA 5-3053 or write 
BRASWELL, P. O. Box 6218, McCalla, 





inspection obtainable. 
plant available 
WEISS, 1555 vi} 


inspected. U.S. 
fully equipped sausage 
property. GEORGE J. 
Detroit, Mich. 





MEAT SLAUGHTERING PLANT 
GOVERNMENT INSPECTED: Capacity 500 
cattle weekly. Refrigeration fully 
sale or lease. 

WILLOW BROOK PACKING 
P. O. Box 158 WEST 


co. 





For Sale: In growing Florida community ™ 
killing and processing meat plant. t 
Fs-400, THE NATIONAL PROVISIO! 
Huron St., Chicago 10, Tl. 
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